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‘OR EQUIPMENT 


must see to believe the superiorities of this 
ing to protect machinery. Here is adhesion, 
less, resistance to acids, alkalis and fumes; 
| protection to metal beyond anything you 
heretofore known. 


IDS, ALKALI, SALT 
BRINE 


irely new patent-applied-for FLOOR- 
is different from all other type floor 

Or resurfacer. Contains no cement. 
wet or dry floors. Won't shrink. Can be ..- 
her edged. Hardens in 30 minutes. ‘= 


WRITE DEPT 
STEELCOTE MANUFACTURING CO.: 
IN CANADA: STEELCOTE MFG. ¢ 





) sding Publication in the Meat Packing and Allied !rdustries Since 1891. 
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NOTHING EQUALS DAMP-TEX QUALITY. It has 
always been years ahead in latest improvements 
and is staying ahead. NOTHING EQUALS DAMP- 
TEX DEPENDABILITY. It has more successful in- 
stallations and more experience built into it—your 
guarantee of more dependable performance. 


NOTHING EQUALS DAMP-TEX ECONOMY. Cheap in- 
gredients that increase long-pull costs are not 
used. Through its greater number of years’ experi- 
ence DAMP-TEX has developed the most perfect 
formula for economy. Write for free demonstration. 
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THE MOST COMPLETE LINE #& 


BUFFALO-STRIDH 
CASING 
PROCESSING MACHINE 
will give you 
BETTER YIELD—better Casings, 
Will save maintenance 
and labor. 


Write for catalog 
and information 





Buffalo offers you the 
greatest selection of sausage 
machinery. That’s why 
Buffalo’s representatives can 
...and do... recommend the 
best type and size of machine 
for your specific need. 


STANDARD AND VACUUM MIXERS 
The shape and arrangement of paddles in a Buffalo mixer 
assures that the meat, cure and spice will mix uniformly. 
A better sausage results. The Buffalo vacuum mixer elimi- 
nates air, puts 20% more meat in every casing, increases 
yield and gives better curing qualities. 


@ “Direct Cutting" Converters 


@ “Leak-Proof" 
Stuffers 


1 
( 
i 
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@ “Cool Cutting" Grinders 
Eee 
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Highest Reputation 
¢ Most Complete Line 
Best Service 


‘ 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3,N.Y. Sales and Service Offices in Principal Cities 
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B. HELLER & COMPANY 


CALUMET AVENUE at 40th STREET s CHICAGO 15, tttinois 


Sewing the Food Sniustiy Since 1893 
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EVEN TINY STEAM LEAKS COST MONEY 


Old obsolete steam traps—traps with 
scored valves—badly worn parts—im- 
proper alignment of valves and seats— 
permit steam to escape. This results in 
tremendous losses of fuel. Check your 
steam traps. If they are wasting fuel, 
change to Super-Silvertops, the engi- 
neered trap. Order from your jobber or 
Anderson agent today. 


FREE TRAP SELECTOR BOOKLET 
Tells how to select and install traps to 
maximum production. For free copy, write 
for “Solving Steam Trap Problems,” The 
Vv. D. pe tance Company, division of 
International Basic Economy Corporation, 
1945 West 96th Street, Cleveland 2, Ohio. 


The so / 
rm ANDERSON 
SUPER-SILVERTOP #25" 





- BEEF - VEAL - PORK + LAMB 
+ ALL BEEF FRANKFURTERS 
- Complete line of SAUSAGE AND SMOKED MEAT ) 


/ 


- WEST VIRGINIA SMOKED HAM Y 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 








VOLUME 138 FEBRUARY 22, 1958 NUMBER 8 


CONTENTS 


Procurement Controls—an editorial 
News of the Industry 

Ohio Firm Boosts Packaged Output 
Opportunity Knocks at Toronto Convention. .31 
Frozen Cuts Sell Well in Texas 
Pacific Coast Jobbers Meet 
Livestock Decline Levels Off 

News of State Associations 

New Equipment and Supplies 
Merchandising Parade 

The Meat Trail 

Market Summaries—begin on 
Classified Advertising 





EDITORIAL STAFF 


EDWARD R. SWEM, Vice President and Editor 
GREGORY PIETRASZEK, Technical Editor 
BETTY STEVENS, Associate Editor 

GUST HILL, Market Editor 


ADVERTISING DEPARTMENT 
15 W. Huron St., Chicago 10, Ill. 
Telephone: WHitehall 4-3380 
ROBERT J. CLARK, Advertising Manager 
CHARLES W. REYNOLDS JOHN W. DUNNING 
WILLIAM K. MURRAY 
MARY JABSEN, Production Manager 
ROBERT T. WALKER and GARDINER L. WINKLE, 
New York Representatives 


527 Madison Avenue (22) Tel, ELdorado 56669 |B, 


Coast Representatives: McDONALD-THOMPSON 
San Francisco: 625 Market St., (5) 
YUkon 6-0647 


Los .Angeles: 3727 W. 6th St., (5) 
DUnkirk 7-5391 


Seattle: 1008 Western Ave., (4) 
Denver: 222 Colo. Natl. Bank Bldg., (2) 
Houston: 3217 Montrose Blvd., (6) 
Dallas: 5528 Dyer St., (6) 

Tulsa: 2010 S. Utica (4) 


EXECUTIVE STAFF 
THOMAS MCcERLEAN, Chairman of the Board 
LESTER I. NORTON, President 
A. W. VOORHEES, Secretary 





Published weekly at 15 West Huron St., Chicago 10, ML. 
U.S.A., by The National Provisioner, Inc. Yearly 

tions: U.S., $6.00; Canadc. $8.00; Foreign countries, $8.00. 
Single copies, 30 cents. Copyright 1958 by The National 
Provisioner, inc. Trade mark registered in U.S. Patent Office. 
Entered as second-ciass matter October 9, 1919, at the Post 
Olfice at Chicago, ili., under the act of March 3, 187% 


THE NATIONAL PROVISIONER, FEBRUARY 22, Le 














* FORT WORTH - 
PHILADELPHIA 


GRAND RAPIOS * LOS ANGELES 
* PITTSBURGH 


SAN FRANCISCO 


Your products will make a hit every 
time you use Fropex. Frankfurters, 
luncheon meats, bolognas and meat loaves || 
will look better and taste better when 
you add Fropex Corn Syrup Solids. 
Here’s why: Fropex enhances and 
retains the natural meat color that sells 
on sight. Fropex controls moisture | 
content for delicious texture, maximum | 
shelf life. Fropex stabilizes products | 
with high-fat content. Fropex enhances | 
the delicate meat and spice flavors. 
Fropex pre-conditions the meat, 
and increases the peeling rate on your 
frankfurters — reducing rejects to a 
minimum. You'll get a quality product 
every time you add Fropex! Available 
in powdered or granular form. | 


ONLY FRODEX DOES Alt THIS: | 


Firms and binds 


meat particles |} 


Stabilizes high-fat || 
content products | 


Stabilizes color and guards 
against color loss. | 


Holds moisture evenly 
Minimizes watering-off 
Reduces shiteline 
Highlights flavor 

is Lengthens shelf life 
Rabies peeling problems 


For full information, write to our 
Technical Sales Service Department 


AMERICAN MAIZE 


PRODUCTS COMPANY 


250 PARK AVENUE e NEW YORK 17,N.Y. 











Hauling cross-town? This priced-low 
INTERNATIONAL cab-forward—only 89-inches from 
bumper-to-back-of-cab — is easier to park and maneu- 
ver. Short bumper-to-back-of-cab dimension increases 
payload. Low height makes for easy step-in-and-out. 
Powerful new gasoline or LPG “sixes” in applications 
from 19,000 to 22,500 lbs. GVW. 





Diesel power to handle more payload! 
These new heavy-duty INTERNATIONAL cab-forwards are 
short in length, low in price. There’s extra power to handle 
extra trailer length and payload at less cost. BBC dimen- 
sion only 90 inches. Three rugged diesels range from 180 
to 220 hp. Four- and six-wheel models from 68,000 to 
76,000 Ibs. GCW. 


INTERNATIONAL TRUCK #0 
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ose the INTERNATIONAL matched to your job. 


ym conventional models to the unique new cab- There’s an INTERNATIONAL profit-matched to your 
ward and cab-over-engine trucks shown here, job. Built to carry the loads you haul over the roads 
ERNATIONAL Offers a wider, more complete range you travel... at least possible cost. For facts and fig- 
fucks than any other make. ures, see your INTERNATIONAL Dealer today! 





Hauling inter-city? This extra-rugged cab- 
forward economy “six’’ has higher rated chassis and 
heavier components for increased ton-loads. BBC is 
a short 89 inches. There’s 16 inches less overall 
length than conventional models with equal load 
lengths. Gasoline or LPG power. 40,000 Ibs. GCW. 


INCHES SHORT! The INTERNATIONAL Sightliner is the shortest 


y-duty tilt-cab rolling. It hauls 224 cubic feet more legal payload than any 
t make of truck in its weight class. High-low vision with three windshields. 
abutton hydraulic tilt-cab. Choice of three traffic-pacing V-8 engines in four- and 
Wheel models from 50,000 to 65,000 Ibs. GCW. 


® 


Construction Equipment * McCormick® 
Farm Equipment and Farmall® Tractors 


O Sf ] { INTERNATIONAL HARVESTER COMPANY, CHICAGO 
a Motor Trucks « Crawler Tractors 
@eeoeeeedeee@ 
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REPLACE THEM AIL... 


pumps, motors, 
ladders, buckets, 
brushes 


Clean up faste 
with this 













It cleans so much faster that a meat packer figures 
each hour’s use saves him $1.60 ...a food packer 
says his maintenance cleaning time has been cut 
“just about in half.” And not only faster, but 
better, too. The SANISEPTOR’s cleansing jet- 
stream pries dirt from narrow crevices and tight 
corners, gets behind and under equipment. 


Mechanized cleaning couldn’t be simpler. Just 
load SANISEPTOR with Oakite detergent, con- 
nect to any hot water line and turn a valve. You 
get a jet of hot detergent solution to knock loose 
the toughest soils. Turn another valve to rinse. 
Fully portable, too. Weighs only 25 lbs. Use it 
everywhere. 


For more details call your local Oakite man or 
write to Oakite Products, Inc., 20A Rector Street, 
New York 6, N. Y. 


OAKITE 


Export Division Cable Address: Oakite 


Technical Service Representatives in Principal Cities of U. S. and Canado 








ATTENTION ALL 
FEDERAL INSPECTED PLANTS 


WE will buy your edible beef fats, 
S/P fats and fresh pork fats. 





WE can arrange for pickups. 


WE are equipped to render 2,000,000 


lbs. per week. 


Contact our office. 


TELEPHONE REGENT 1-2255 
TELETYPE—CHICAGO CG3317 


CHICAGO REFINING CORP. 


9101 S. Baltimore Ave., Chicago, Ill. 
U.S. Inspected #1269 
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EDWARD KOHN Co. | 


3845 EMERALD AVE., CHICAGO 9, ILk:, Pho YAr« 

















SPECIALIZING IN 


BONELESS VEAL 


WISCONSIN MILK FED 


LEGS - CLODS - ROLLS 


ees mae 
z teiiemispovis ae 
— <> 




































~ STRIPS — CARCASS I 
CUSTOM vans FOR 
FROZEN FOOD PROCESSORS 
LTL ORDERS INVITED 1 
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now... 
fresh pork 

Sausage 
 futomatically 
—| packaged In 
polyethylene 
film 


It’s right, it’s fast, and it’s saving money .. . pork 
Sausage, automatically packaged in a tube of 
polyethylene film, is packed and closed as fast 
as 1500 units per hour. And, the estimated per 
package savings average one cent! 











The film made of BAKELITE Brand Polyethylene 
lets oxygen in, gases out—perfect for fresh pork 


Pays to package in BAKELITE 
PL 





¢ 
§ 
a fe: 


Printed polyethylene film passes through this machine which heat-seals it to form 
a tube, stuffs it with a pound of sausage and clips the ends—all at a top rate of 
1500 packages per hour. Sausage packaged by John Morrell & Co., Ottumwa, Iowa. 


sausage. Printability and toughness equip the 
film for self-service and increased sales. 


Film made of BAKELITE Brand Polyethylene costs 
less than any other transparent packaging film. 
For more good reasons for using it to beat the 
profit squeeze, write Dept. BP-118 


Ui Site). 


BRAND 


ASTICS 


fo7 Ne dsiie) = 





BAKELITE COMPANY, Division of Union Carbide Corporation, 30 East 42nd Street, New York 17, N. Y. 
The terms BAKELITE and UNION CaRBIDE are registered trade-marks of UCC. 
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NOW | 


MORE PROFIT 


FROM YOUR SAUSAGE KITCHEN 


© MAKE A TOP QUALITY SAUSAGE 
AT A GREATER PROFIT MARGIN 


Now, you can make a top quality product at lower cost and 
build a greater profit margin into your sausage operation. 

Because the new Kolloid Mill makes an extra fine and 
extra smooth emulsion of all ingredients, you can now 

use the skin on jowls, raw pork skins, and other less 
expensive items in your sausage products. Your savings 

on raw material will produce an extra profit margin 
which, in many instances, has paid for the machinery 

in one to three months operation. 


Only the Kolloid Mill can give you the smoothness in 
batter which produces a superior sausage. It is not a 
vertical grinder, but is a precision made mill-powered by 
a big 27 h.p. motor—which shreds raw materials to 
2/1000 of an inch. Take advantage of this profit producing 
opportunity now by learning how the Kolloid Mill 
will produce more profit for you. 


WRITE OR PHONE TODAY 


AGENTS 


HAROLD DE FORD 
327 So, LaSalle St., Chicago, Ill., HA 7-6321 


S. BLONDHEIM & COMPANY 
425 Third Street, San Francisco 7, Calif. 


A 27 H.P. 


PRECISION 
MILL 





KOLLOID MILL, INC. 


Muncie, Indiana ¢ Phone Atlas 8-660! 
837 Fulton Street, Chicago, Ill. ° Phone Monroe 6-2800 


10 
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TAK E-OFF Packagiy 
fac ities, graphic design center, ang 
We'd like to convince you with 
cases and cartons for leaders in your 
Fibreboard representatj 
on t 








WHAT FIBREBOARD 
OFFERS You 


Packaging experience in your field. 
Corrugated or solid fibre shipping cases. 
Folding cartons of every size and style. 
Tubes. Cans. Cores. Paperboard. 

When you want them... where 

you want them... how you want them. 
And more. Faultless printing 

by whatever process your package requires. 


Market and packaging research. 


Structural and graphic design. fe 


Lan vm wre 
YOUR PERSONAL MILK CONTAINER 


Equipment development and counsel. 
And people... experienced 


people near you, to work with you. 


SERVICE OFFICES: Billings, Boise, 

Chicago, Denver, Fresno, Los Angeles, 

New York, Oakland, Omaha, Phoenix, 
Portland, Sacramento, Salinas, Salt Lake City, 
San Diego, San Francisco, San Jose, 


Seattie, Stockton, Yakima. 


FIBREBOARD 


Paper Products Corporation 
Head Office— San Francisco 











What keeps them bringing home this bacon? j&’ 


Two things. It’s mighty good bacon to begin Esskay if you want to see bacon that tastes 
with. And the Esskay people know a foolproof _as good as it looks! 

way to make it stay good. By packaging it in 
AVISCO® cellophane, of course! 


There’s an AVISCO cellophane designed 
especially for packaging quality bacon. It’s 
called DSB, and it’s treated with a coating 
that gives you perfect moisture control. It 
lets moisture escape at just the right rate to 
prevent mold and to keep the meat fresh and 
tasty throughout shelf life. Get a package of 


No wonder bringing home Esskay bacon 
has become a habit with so many shoppers! 


Specify AVISCO when ordering cellophane 
from your converter. For bacon, specify DSB. 


€ 
a 





PwWaR-reiek CELLOPHANE | 
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Esskay Package created by Daniels Mfg. Co., Rhinelander, Wisc. 
AMERICAN VISCOSE CORPORATION, Film Division, 1617 Pennsylvania Boulevard, Philadelphia 3, Pennsylvania 
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WHAT DO You 
KNOW ABOUT 


|| “Productivity and Cost 
Reduction in the | 
Meat Industry" 



























BIGGEST 


TRANSPORT REFRIGERATION 


NEWS 
IN YEARS! 




































A new book by industrial engineer 
| E. Michael Bannester, which Is 
sold only by the PROVISIONER, 
discusses: 








1. From marginal to profitable 
operation through increased 
productivity. 


2. Productivity and efficiency, the 
man-hour, unit labor costs, etc. 


The new Coldmobile “Cross-Country"’ Model TN- 

320 for semi-trailers—one of the many outstanding 

new Coldmobile models for new reliability, low-cost R 

use, and long life. 3. Plant layout and materials 
handling; productivity rela- 
tionship. 


New Performance » New Simplicity > New Appearance 4. Incentive: work simplification 


; ‘ ; : tee versus speedup. 
From Coldmobile—pioneer of the all-electric unit, originator P P 


of the two-compressor system, perfector of hydraulic-power 
operation—now comes a fresh, new concept of efficient per- 


5. Work measurement; motion 
and time study; job evalua- 
tion. 


formance and accessible, modern styling . . . a whole array 

bees A 6. Cost control. 
of brilliant new models for dependable truck and trailer = : ; 
refrigeration. 7. Quality control and its appli- 


cation to meat packing. 


8. Industrial engineering: how 
and who. 


9. The hog kill; productivity 
gauge; how to check your la- 
bor cost. 


You'll Cut Costs With Coldmobile 


For city deliveries or over-the-road—on every type of service 
—Coldmobile progress brings you the finest in trouble-free, 
weight-saving equipment. Just tell us what you want to haul 
and how you want to haul it. Seldom before has so much 
that is new meant so much in money-savings for you. Phone 
or write today. 


10. The hog cut out; gauging; 
measurement by piece or 


weight. 


11. The cattle kill; productivity 
gauge; labor saving develop- 
ments. 


12. Boning; productivity; integra 
tion of work standards. 


13. The sausage kitchen; efficiency, 
scheduling; operations analy- 
sis. 

14. Pre-packaged meats; productiv- 
ity gauges and cost savings. 


DIVISION OF UNION ASBESTOS & RUBBER COMPANY 15. Canning. 


W. Vermont Street, Blue Island, Illinois. Chicago Phone: INterocean 8-7272 16. Order assembly, packing and 


shipping; order picking, prod- 
uct grouping, line planning, 
etc. 





Price: $6.50 per copy plus 25c 
if foreign shipment 





Book Dept. 

The National Provisioner 
15 West Huron Street 
Chicago 10, Illinois 


Please send... copy (or copies) of 
"Productivity and Cost Reduction in the 
Meat Industry” to 








A R re) M | 4 C re) R p re) R A T i re) rN] Address... 


City _ snl 
1401-15 W. Hubbard St. ¢ Chicago 22, Ill. © MOnroe 6-0970-1 
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GREER PRESENTS... 





the new Greer Small Fry-O-Pac Batterer 
and Breader designed for the processor producing 
less than 600 pounds of breaded foods per hour. It 
breads fish, seafoods, meats and other products 
fresh. No need to freeze in advance. 

This small machine embodies all the features 
which have made the standard Greer Fry-O-Pac 
world-famous. 

Versatile and efficient, the Greer Small Fry-O-Pac 
Combination Batterer and Breader quickly pays for 


itself in actual savings of materials and labor. 
* * * 


the unique new Greer Radiant Cooker which 
cooks by Infra-Red radiant energy. This penetrating 
type of heat results in faster cooking and increased 
yield through lessened shrinkage. 

The Greer Radiant Cooker is flexible and com- 
pletely automatic. It is ideal for fast, continuous, 
efficient cooking of fish fillets, fish cakes, meat 
patties, poultry and other food products. 


J. W. GREER COMPANY, WILMINGTON, MASSACHUSETTS 
Sales Engineering Offices: Chicago, IIl., San Francisco, Calif. 
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See this new equipment at 

the National Frozen Food 

Convention, Booths 182 and 

183, Conrad Hilton Hotel. 
4 Chicago. 














grave group takes a gander at polyethylene to 



















be sure LOXOL is coated to satisfaction of packers... 































NO. 64 NO-HEAT 
CARCASS ROLLER MARKER! 


Furnished with 9", 12", or 24" handle. 
Please state length desired. 





wr me 







e Adds Sales Appeal 


e Builds Prestige and Customer 
Acceptance for your Grade or 
Trade Mark. 


Engineered for economy, long life and effi- 
ciency. Fewer moving parts reduces wear, 
servicing and breakdowns. Extra deep en- 
graved roller wheels can be easily inter- 
changed. 


Use EVERHOT Government Formula Meat Branding Ink 
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For over 

65 years now, 

The National 
Provisioner 

has been the 
undisputed 

leader among 
magazines published 
for the meat packing 
and allied industries. 


First—jin everything that 
helps to make a 
good magazine 
great... 


First— in editorial content 
- = editorial service 
- = in number of 
pages - - in adver- 
tising ... 


First—to report industry 
news - - to inter: 
pret accurately 
the news and busi- 
ness trends... 


First— to report the mar- 
kets and prices... 


First—in service to pack- 
er, processor and 
advertiser alike. 


THE 
NATIONAL 
PROVISIONER 


“FIRST IN THE FIELD” 


—— 
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are more profitable 


with mechanization and ADVAC 


Marathon’s Advac package for sliced luncheon 
meat is a real money-maker for you and a nat- 
ural for mechanization. Sliced bologna, ham, 
salami or other cold-cut specialties look their ap- 
petizing best, framed in a colorful, airtight, ma- 
chine-packaged Advac. The shape of the meat 
makes no difference since Advac windows can be 
cut round, square or rectangular. Any style works 
equally well on the Advac machine and you get 
full five-sided product visibility in a package that 
is firm, neat, easy to stack and handle. 


Marathon is a mechanization company .. . 
Advac packaging and machines are just one ex- 
ample of how Marathon mechanized packaging 
combinations increase production while cutting 
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Sliced luncheon meats 















time and labor costs. Better machine-packaging 
methods are a full-time continuing study and the 
Marathon Service Company with its national 
network of offices is your assurance that Mara- 
thon mechanized packaging lines will never let 
your production schedule down. 


Ask the Man from Marathon about the Advac 
combination for sliced luncheon meat. Or write to 
Marathon, A Division of American Can Company, 
Dept. 348, Menasha, Wisconsin. 


MARATHON @ PACKAGES 


Sell Brands - Protect Products - 








Speed Production 




















ULE 


where there's smoke 


keh designed and equipped by Koch. 
Perhaps no other name has ever meant so much 





































there are 


to smokehouse operators. For generations, 
. Koch has been building equipment for this highly 
f, specialized branch of meat processing. From 
smokehouses to smokesticks — from trees 
to cages —from smoke generators to smokehouse doors, 
Koch can help you upgrade your smoked meat products. 
Your smoked meats can look better, taste better, 
sell faster, shrink less, and bring a better price. 
Experienced Koch engineers and food technologists 
will design special equipment when standard equipment 
is not suitable. There is no obligation 
when you consult the Koch organization. Telephone 
collect, or write for prompt expert advice. 























ai SMOKEHOUSES ... AND 
se SMOKEHOUSE ACCESSORIES 


















KOCH ENGINEERS WILL WORK FOR YOU 


There is no cost or obligation when you bring 
your smokehouse problems to the Koch consultants. 
Koch places at your service a large group of ex- 
perienced pr s and t¢ 

Every recommendation is prepared on an individual 
basis, to help you solve your individual needs. 








EQUIPMENT CO. 





2520 Holmes St. / Kansas City 8, Mo. / Victor 2-378 





PROVISIONER 
"APPROVED" 
BOOKS| 


The books listed below are se. 
lected from a number of sources, 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom. 
mended accordingly. 


MEAT SLAUGHTERING 
AND PROCESSING 


Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc- 
essing. Discusses: fundamentals; 
plant location and construction; beef 
slaughter and _ by-products; hoq 
slaughter; inedible rendering, casing 
processing; lard rendering; track 
installations; curing; smoking and 
sausage manufacture. 

PU -Sbsscavtcecss $5. 








PRODUCTIVITY AND COST 
REDUCTION IN THE MEAT INDUSTRY 


Deals with productivity and efficien- 
cy, man-hour and unit labor costs; 
plant layout and materials handling; 
incentives and work simplification; 
motion and time study and job eval- 
uation; cost control; quality control; 
industrial engineering; productivity 
in hog and cattle killing; productivity 
in boning and the sausage kitchen; 
canning; efficiency in order assem- 
biv, etc. 

Price $5.50 





FREEZING PRESERVATION OF FOODS 


Covers all frozen foods comprehen- 
sively. Includes principles of refriq- 
eration, storage, quick freezing, pack- 
aging materials and problems; 
| specific comment on preparation and 
| freezing of meats, poultry, fish, other 
| 





items. Complete discussion through 
marketing, cooking, serving, trans- 
portation. 31 chapters, 282 pictures. 
1214. pages. 

Price $18.00 





HIDES & SKINS 


A comprehensive work on rawstock 
for leather, covering takeoff. curing, 
shipping and handling of hides and 
skins; these subjects are discus 
by experts in packinghouse hide op- 
erations, chemists, tanners, brokers 
and others based on lectures spon- 
sored by National Hide Association. 
Jacobsen Publishing Co. 

Price $8.75 





MEAT PACKING PLANT 
SUPERINTENDENCY 


General summary of plant operations 
























THE = PACKING CO., WATERLOO, IOWA 
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not covered in Institute books on 
specific subjects. Discusses plant lo- 
cations, construction, maintenance, 
power plant, refrigeration, insurance, 
operation controls, personnel controls, 
incentive plans, time keeping, safety: 
Price $4.50 





ACCOUNTING FOR A 

MEAT PACKING BUSINESS 
Designed primarily for smaller firms 
which have not developed multi 
departmental divisions. Di 
uses of accounting in management, 
cost figuring, accounting for sales. 
Price 450 





PORK OPERATIONS i 
A technical description of a'l pork 
operations from slaughtering through” 
cutting, curing smoking, an 
processing of lard, casings and by 
products. Institute of Meat Packing. 
Price $450 
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Skyrocket Your Sales with this 


BASEBALL BOOK 


La 





Destined to be even more spectacular than our 
award winning States Books that brought sales 
rises up to 91% for 37 wiener packers who used 
over 38 million! Get set for new sales records! 





Exclusive Area Basis 


Long before the season opens baseball interest begins 
to mount and it stays high till the end of the World 
Series! This Baseball Book series turns that interest 
into sales! It aims at the heart of millions of boys in 
Little and Junior Leagues and at every youngster who 
has ever tossed a ball or traded a baseball card. 
Baseball Books teach with easy-to-read colorful comic- 
book technique. They'll be coveted, sought-after and 
treasured! Youngsters and their parents will buy your 
product 12 TIMES to get the entire series! 


Extremely Low Cost 


Even in smaller, test campaign quantities, these Base- 
— ball Books are priced low enough to add very little to 


> d ° ° 
ae your cost-per-package and just over a cent each in 
SS larger quantities. Get our quotation! Now... time’s 
spon- 


sation. precious! We're ready to delivery ANY quantity, com- 
$8.75 plete with your imprint by March 27th! 


Complete promotional material, ad-mats, TV 


siteeli and radio spots available from one of the 


ks on ion’. ich ; 
pool nation’s top food advertising agencies, for 


meee use by you . . . direct or through your own 
ontrols, ad agency! 


meee ~ 


Write for samples! No charge or obligation! 


Ww GC. Pophkr & Ge 


“Color Printers Since 1893 
NEW YORK: 148 Lafayette St., Phone CAnal 6-4450, Teletype N.Y. 1-400 
SAN FRANCISCO, Calif.: Dan Danziger, 1355 Market St., Phone MArket 1-1172 
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WANT PROOF? 


---that purchasing need not 
be a headache ? 













If you're from Missouri—if you need facts, then here's how other packers 
find buying can be easier! 











In a survey of a select group of plants, 60 companies reported they 
were looking for purchasing information. All 60 looked in the GUIDE! 
56 found the information they wanted. 46 actually purchased. 43 of 
these purchases were made with the help of the GUIDE. 


When purchasing, don't mess around 
. . . reach for the GUIDE! 





The Purchasing Guide For The Meat Industry 
15 West Huron Street + Chicago 10, Illinois 


—— 
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COLOR AND FLAVOR. Curafos: enhances the color 


and succulence of all cured meat products. These cold 


table favorites are juicier, more flavorful when Curafos 


is used because the natural juices are kept in the meat. 


CA LGO N COMPANY 


DIVISION OF HAGAN CHEMICALS & CONTROLS, INC 
{et HAGAN BUILDING, PITTSBURGH 30, PENNSYLVANIA 

DIVISIONS: CALGON COMPANY. HALL LABORATORIES 
IN CANADA HAGAN CORPORATION (CANADA) LIMITED, TORONTO 


Associate Members N.1.M.P.A. and A.M.1. 


CURAFOS bi id pho: jicen: der U.S. Patent 2,513,094 
and Canadi aten' re essed for ease of solution 
at full permitted strength. See M.1.8. Bulletins 190, 10-1, 199. 
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There'll be a roaring demand for your 
product if you package it in a handsome, 
protective wrap by Daniels. 
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creators « designers 
multicolor printers 
of flexible packaging 







Member of v 
Wisconsin Paper Group for 
better Pool Car Service 


UF, 
“CTURING c 
}. 


there is a Daniels product to fill your needs 


SALES OFFICES: Rhinelander, Wisconsin . . Chicago, Illinois . . Haverford, Pennsylvania . . Akron, Ohio . . Omaha, Nebraska . . Dallas, Texas . . Whittier, California 
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Procurement Controls 


In the last few years several industry agen- 
cies have been working hard (and with some 
suecess) to awaken meat packers to the neces- 
sity of determining their costs and using cost 
information in establishing selling prices. 
Good procedures have been developed and 
the job of education is being carried forward 
by such groups as the NIMPA Cost Ac- 
counting Conference. 

At the same time, several unhappy situa- 
tions have come to light which suggest that 
packers and renderers had better scrutinize 
both ends of the cost chain. These occur- 
rences indicate, in particular, that controls 
over raw material procurement are not as 
effective as they should be. A processor may 
operate tautly, know his costs and sell well, 
but he may still fail to realize an adequate 
profit if his original livestock costs have been 
inflated through dishonesty in his own buy- 
ing department and/or on the part of the 
buying agencies he patronizes. 

We believe that most packer buyers are 
honest and that most marketing agencies 
serve their customers with integrity. The 
fact remains, however, that some have been 
unscrupulous or careless and have milked 
their employers or customers for amounts 
in excess of any possible profits the packers 
might have made on the livestock they pur- 
chased and processed. 

One prominent packer held out that “this 
can’t happen in my organization,” and that 
my men are honest,” until the facts re- 
vealed in a government investigation had 
been confirmed by his own study. Such or- 
ganizational pride and loyalty are commend- 
able, but we believe that they should be re- 
inforced with adequate controls designed to 
reveal when buying practices and prices get 
out of line. Effective controls not onlv detect 
dishonesty, but their existence may act as a 


deterrent’ to those tempted to make a fast 
and easy dollar. 


. News and Views 





Newly-Elected vice presidents of the Western States Meat Pack- 


ers Association are David Davies of Wells & Davies Packing 
Co., Payette, Ida., and L. Blaine Liljenquist, the association’s 
Washington (D. C.) representative. Other officers were re- 
named this week at WSMPA’s 12th annual meeting at the 
Sheraton-Palace Hotel, San Francisco. They are: chairman, 
Leland Jacobsmuhlen, Arrow Meat Co., Cornelius, Ore.; presi- 
dent and general manager, E. Floyd Forbes; vice presidents, 
Douglas Allan, James Allan & Sons, San Francisco, Homer F. 
Glover, Glover Packing Co., Roswell, N. M., and Albert T. 
Luer, Luer Packing Co., Los Angeles; secretary, Eugene Ran- 
coni, Walti-Schilling & Co., Santa Cruz, Calif., and treasurer, 
Anton Rieder, Coast Packing Co., Los Angeles. 

One new director was elected and 11 directors were re- 
elected, all for three-year terms. The new board member is 
Ben Miller, Union Packing Co., Los Angeles. Those renamed 
to the board are: Jacobsmuhlen; Davies; Glover; Luer; M. H. 
Brown, Great Falls Meat Co., Great Falls, Mont.; O. L. Brown, 
Medford Meat Co., Medford, Ore.; Al Gunther, Solano Meat 
Co., Vallejo, Calif.; W. H. Moffat, H. Moffat Co., San Francisco; 
Robert S. Poer, Tempe Meat Co., Tempe, Ariz.; Donald Schaake, 
Schaake Packing Co., Inc., Ellensburg, Wash., and Myron R. 
Seelberg, Peerless Food Products Co., Chehalis, Wash. (The 
NP’s on-the-spot coverage of the convention will appear in the 
issue of March 8.) 


An Estimated 700 to 800 persons from industry, government, 


education, agriculture and publications are expected to attend 
the National Food Conference on Monday, February 24, in 
Washington, D. C. President Eisenhower will give the keynote 
address at a breakfast session opening the all-day meeting, 
which has as its theme, “Food Comes First.” Similar programs 


are being planned on a more local basis by food groups in 
several states. 


The Southwestern Division of the National Independent Meat 


Packers Association elected D. J. (Bill) Twedell of Houston 
Packing Co., Houston, Tex., as regional vice president late last 
week at the regional meeting in Dallas. He will take office 
during NIMPA’s annual meeting April 19-22 at the Palmer 
House, Chicago, succeeding John O. Vaughn of Oklahoma 
Packing Co., Oklahoma City. Vaughn, in turn, was named to 
take Twedell’s place as a director. Herman Waldman of Dallas 
City Packing Co., Dallas, was elected to the board of directors 
for a three-year term. Directors re-elected for three-year terms 
are Tom Wright of Canadian Valley Packing Co., Oklahoma 
City, and Walter Webb of Webb & Co., Helena, Mont. 


Earnings Of Wilson & Co., Inc., Chicago, “showed improve- 


ment” during the first fiscal quarter ended January 25, com- 
pared with the corresponding period a year earlier, James D. 
Cooney, president, told the annual meeting of stockholders this 
week. He said the company is optimistic about results for the 
year as a whole, assuming that the business recession does not 
seriously affect the demand for meat and other Wilson products. 


A One-Year extension of the farm surplus disposal program, with 


authority for the Department of Agriculture to dispose of an 
additional $2,000,000,000 worth of surpluses, was approved 
unanimously this week by the Senate agriculture committee. 
The group stipulated that not more than $500,000,000 can be 
used during the rest of the 1958 fiscal year, which ends June 
30. The remaining $1,500,000,000 will be available for fiscal 
1959. The legislation is expected to come up for Senate debate 
in about two weeks. The committee also approved a bill that 
would extend for two years the government’s program to eradi- 
cate brucellosis in cattle. 
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A Packaging Feature 


Two-Way Stretch # 
! Increases Output 





utes after the last truck has 
been loaded (see THE Na- 
TIONAL PROVISIONER of No- 
vember 16, 1957). 

With upward of 75 per 
cent of total production sell- 
ing as some form of pack- 
aged item, management has 
concentrated its efforts on 
improving the firm’s pack- 
aging techniques, reports 
vice president Alan Braun. 

One of these improve- 
ments has been made in con- 
nection with the packaging 
of smoked meats. This oper- 
ation has been conveyorized 
so that a minimum of hand- 
ling is required. Tree lots 
of smoked meats, such as 
hams, are brought into the 
room. The trucker removes 
the stockinettes and _ places 





RODUCTION facilities at the Braun 
Bros. Packing Co. of Troy, Ohio, the cuts in a chute discharg- 
have recently been subjected to a ing nike a: wide yolk pene: 

two-way stretch in order to meet the : or that flanks and feeds the 
problems of expanding sales of packaged (3) wrapping stations. A parallel 
meat items. ae wide belt conveyor carries 


Plant space has been sn = the loosely-wrapped cuts to 
example, two new Julian air-conditionec the shrink tunnel. 


houses of 12,000 Ibs. capacity have been Controls at the wrapail 
installed within the smokehouse alley. 

The second stretch has taken the form 
of increasing put-through in existing 
space by using better methods and 
equipment. 

Revision of order assembly and truck loading 
operations represents an improvement in meth- 
ods. Employment of the large cooler as a prod- 
uct holding room during the day and as an 
order assembly room at night gets double serv- 
ice from the same floor space. The department's 
runaround conveyor has increased the efficiency 
of order assemblers by narrowing their areas of 
movement. The assemblers handle an average 
of 700 lbs. of loose product per man-hour and 
load in sequence an average of 40 vehicles per 
night. Through the use of IBM accounting 
machinery the billing of orders has been syn- 
chronized with the assembly operation so that 
the accounting work is finished about 30 min- 








1. Smoked meats are put in hopper feeding conveyor to wrap station. 
2. Film is sheeted to size and sealed with coil suspended hand irons. 


3. Frank Simmons, plant engineer, and Herman Hoppe, plant superin- 
tendent, check smoked product coming from shrink tunnel. 


4. Large dial permits rapid and accurate weighing of wrapped meat. 


5. Darwin Petry, packaging foreman, and Robert Moyer, assistant plant 
superintendent, watch scales being removed on truck during cleanup. 
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Dhio Packing Plant 
Packaged Products 


stations enable the operators to stop the supply belt 
if the flow is faster than the rate of wrapping. How- 
ever, the chute and supply belt have sufficient capacity 
to allow the trucker to unload a whole tree without 
waiting. Each of the wrapping stations has a table, a 
roll film holder equipped with a hot wire cutoff and 
hand sealing irons which are coil-suspended from the 
ceiling. The sealing iron hangs directly over the wrap- 
ping area so that the reach is standardized. Since the 
coils retract the sealing iron, the putdown operation 
is eliminated. 

The operator cuts the Tee-Pak “Snug-Pak” film—a 
thermoplastic materia] that shrinks to the contour of 
the meat—to the proper size. Use of roll film has several 
advantages, says plant superintendent Herman Hoppe. 
The operators quickly become adept at sizing the sheet 
to the product; con- 
sequently it is an 
economical way to 
make wraps for 
hams which come 
in different sizes. 

Furthermore, the 
same film can be 
used to wrap other 
smoked meats, such 
as picnics, without 
any roll changeover. 
Once the sheet 











has been cut and placed 
on the table the operator 
puts a printed label on 
top of it and places the 
ham on top of the label. 
A confectioner’s wrap is 
used and the package is 
sealed with the hand iron. 
Since the ham is not 
moved in making the seal, 
the label remains in the 
right position on the cush- 
ion side of the ham. 
The takeaway conveyor 





carries the ham to the 
shrink tunnel where the wrap is shrunk 
to skin tightness. The ham is discharged 
automatically and moves on a roller 
conveyor to the weighing station. A 
Toledo magnifying scale is used at this 
point so that the operator can deter- 
mine the weight of the cut with speed 
and accuracy. Since the film prevents 
shrinkage, the cut can be marked with 
its actual weight; the customer gets 
full value and the plant does not give 
away product. Alan Braun reports 
that use of the scale has increased the 
yield on meats moving through this 
packaging operation. 
Use of conveyors to take product 


6. Boiled hams on plastic coated truck are examined by Hoppe. 
7. Operators insert boiled ham in stretchable film pouch. 

8. Battery of destringers and peelers strips strands of frankfurters 
for packaging. 

9. High speed slicer stacks product for packaging in units. 


10. Arthur Nolan, methods engineer, checks output to operators 
on hand sealing line at packoff station. 











PRODUCTION FIGURES on packaging op- 
erations occupy attention of Herman 
Hoppe and Nick Braun, office manager. 


to and from the wrappers reduces 
handling and, in part, accounts for 
the gang’s output of 75 hams per 
man-hour. 

Once the weighed cuts have been 
placed on a rack truck for move- 
ment to the holding cooler they are 
not rehandled until they are removed 
in filling orders. 

In the sliced luncheon meats de- 
partment the firm has added a high- 
speed Anco slicer and revised its 
sealing procedure. The Anco slicer 
is equipped with a stack counter that 
groups a predetermined number of 
slices for a desired weight. One oper- 
ator checks the machine’s output for 
weight and makes adjustments on the 
thickness controller. Since the prod- 
uct is sliced by production lots which 
are uniform for the variables within 
two specific lots, this technique yields 
accurate unit weight with a minimum 
of effort, asserts Hoppe. 

The stacks of sliced luncheon meat 
flow on a wide belt to the six 
package formers. Each of these sta- 
tions has a roll film holder equipped 
with a hot wire cutoff and a Great 
Lakes plate sealer. The firm uses 
Saran film for sliced luncheon meat. 
As a_ stack comes to her station, 
the sealer cuts a sheet to size, places 
the greaseproof baseboard on the 
meat, holds the unit as she makes 
the side and end folds and then 
places the whole package on the flat 
sealing iron. This procedure is simpler 
than conventional hand sealing, says 
Nolan. The sealed packages are 
placed on the belt and arrive at the 
label affixing station. One operator 
spots a Miller & Miller color label 
on the sealed side and feeds the 
package under a Great Lakes con- 
veyor-sealer. The packages are then 
placed in chipboard shipping boxes. 

The line can handle either round or 
square sliced meats with no change- 
over downtime and can package about 
400 8-oz. units per man-hour. 

A Wrap-King unit to mechanize 
package forming is on order. 

In frankfurt packaging, which is 
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done in the same room as sliced 
luncheon meats, the firm uses two 
Tee-Cee peelers. The packages are 
hand sealed in Saran. 

The firm has gained excellent ac- 
ceptance for its boiled ham which is 
packed in a Visking pouch with a 
Tite-Wrap unit. The first operator 
stretches the pouch, inserts the ham, 
adds the clear gelatin and slides the 
ham from the machine arms. The 
second operator makes the seal with 
a Tipper unit and codes the ham 
before placing it on the rack truck 
for movement to the holding cooler. 

The firm employs a number of rack 
trucks in moving product to and 
from the packaging departments. 
Some of the older galvanized units 
were beginning to present a sanita- 
tion problem and management de- 
cided to have several of them coated 
by Bishopric Products with a porce- 
lain type plastic. The results have 
been most satisfactory, reports Hoppe. 
There is no need to wire brush or oil 
the trucks and they can be washed 
quickly during the daily cleanup. 

In cleaning the packaging rooms 
powered equipment is used to apply 
the detergent solutions and rinse 
water. However, a certain amount of 
splash accompanies the use of power 
equipment and to prevent damage 
to check weighing scales the Brain 
staff has built a special truck on 
which all the small check scales are 
placed at the end of the working 
day. When the sanitation crew 
enters a department, the scale cart 
is wheeled out and is returned after 
cleanup. Handling of the scales is 
minimized and possible damage from 
a high pressure spray or moisture 
deposition is avoided. 


PARTIAL DISPLAY of Braun Bros. packaged line is examined by Charles Houck, general 
sales manager, and Howard Geisler, sales supervisor. About 75 per cent of output is packaged. 
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NEW PLASTIC truck body, which has in. 
creased pay load, features new design be. 
ing painted on all the company's vehicles, 


Packaging operations mean expan- 
sion in payroll and a bigger laundry 
bill since employes need clean frocks 
at least twice a week. Braun Bros, 
has installed a new laundry room to 
take care of the plant’s needs; Amer- 
ican Laundry Machinery furnished 
the major items of equipment. The 
laundry is more than paying for 
itself, according to office manager 
Nick Braun. 

With more products selling in 
packaged form, and some 15 items 
moving in the sliced-packaged cate- 
gory, the company has found it 
necessary to expand its sausage man- 
ufacturing facilities by adding a 
Seydelman cutter and Prague Mince 
Master. 

Officials of Braun Bros. are con- 
vinced that the volume of packaged 
products will continue to expand in 
relation to bulk goods. In order to 
keep pace with this growth the con- 
cern intends to improve its methods 
so that it can sell consumers better 
products in better packages at rea- 
sonable cost. 
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perimentation in the frozen 

meat field have begun to pay 
off for Lubbock Packing Co. of Lub- 
bock, Tex., reports Ray Johnson, vice 
president and general manager. 

The company introduced three fro- 
zen red meat cuts about six months 
ago after gaining excellent acceptance 
of the more inexpensive quick-frozen 
specialty items with which it entered 
the field. 

“Without any advertising program 
as yet for our ‘Farm Pac’ U. S. Choice 
sirloin strip steaks, top sirloin steaks 
and beef tenderloins, we are enjoying 
a good business,” Johnson says. “Fro- 
zen self-service cuts still represent a 
small portion of our volume, but we 
are working more and more to this 
end of our business.” 

The company recently completed 
an expansion program that facilitates 
all of its packinghouse operations. 

Lubbock Packing Co. first started 
ptepackaging quick-frozen sliced calf, 
pork and beef liver, beef sweet- 

reads, and calf, beef and pork 


Tv YEARS of study and ex- 


FROZEN meat packages (above) are checked by Ray Johnson (upper left). 


Lubbock Frozen Cuts Sell Well 


brains. Beef sandwich steaks were 
next added to the line and then 
pork cutlets. The volume and prof- 
its gained with these initial “Farm 
Pac’ items convinced the firm that 
consumers also would go for bone- 
less frozen red cuts. 

The company carefully worked 
out a plan to control quality, age 
and trim of steaks to make them 
desirable to consumers who want 
the finest. Production was not be- 
gun until all the kinks had been 
ironed out. Possible distribution 
problems due to the greater refrig- 
eration required by frozen meat 
also were anticipated and solved 
in advance, Johnson explains. The 
meat first is boned, then cut to 
the desired size, shape and trim, 
and packaged before freezing. 

Marathon Corp. of Menasha, 
Wis., developed a family of pack- 
ages according to Lubbock Pack- 
ing Co. specifications. The sturdy, 
protective packaging with attrac- 
tive and informative pictorial de- 
signs has scored a big hit with 
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ASSISTANT MANAGER Paul Wells examines 
a package of frozen beef tenderloins he has 
taken from the firm's Amerio plate freezer. 


housewives. The beef cuts in natural 
color stand out against an eye-catch- 
ing red and yellow background. Prod- 
uct identification, number of servings 
and cooking instructions are stated. 

The meats are packaged first in Cry- 
O-Vac pouches and then placed in the 
printed cartons made of Marathon 
Wonder White board. As the final 
processing step, the cuts are frozen in 
a plate freezer made by Amerio Con- 
tact Plate Freezers, Inc. of Union City, 
New Jersey. The sturdy carton con- 
struction protects the products in retail 
cabinets and through prolonged storage 
in the home freezer as well, general 
manager Johnson points out. 
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“SPECIALIZATION among meat 
distributors, jobbers and purveyors is 
increasing and makes necessary great- 
er precision in cutting, trimming and 
packaging,” Dr. G. Alvin Carpenter, 
market economist of the University 
of California Agriculture Extension 
Service, told members of the Pacific 
Coast Meat Jobbers Association in 
their seventh annual convention in 
San Francisco on February 14-15. 

“The business has many adjust- 
ments to make in order to meet 
changes in technology which are oc- 
curing rapidly,” he said. “Distribu- 
tors are more and more selling to 
specifications of chain stores; private 
brands are going out.” 

John Josse, credit manager of Den- 
ver Meat Co., San Jose, Calif., told 
the convention: “Our type of busi- 
ness is competing, not in product, 
but in giving credit. Meat distribu- 
tors should call themselves ‘John Doe 
Meat and Financing Co.’ When one 
of us over-extends credit, it harms 
every other company. Fifteen days 
should be the absolute limit and 
seven days is better. An active credit 
manager, not the swivel chair type, 
calling on a customer in arrears can 
learn a great deal from observing his 
methods of business to supplement 
the reports of salesmen who should 
be trained to notice any signs of de- 
ficiency.” 

The group also was shown an in- 
formative color movie of cutting tests 
made at three plants in connection 
with the association’s work on stand- 
ardization of cuts for the institutional 
trade. George Shenson of H. Shenson 
Meat Co., San Francisco, chairman 
of the standardization of cuts com- 
mittee, commented on the film taken 
at Patek-Ecklen Co., Holly Meat Co. 
and Del Pero-Mondon Meat Co. and 
pointed out that yield and cost data 
on cut standardization have been ac- 
cumulated by the committee. 

Shenson expressed the hope that 
the initial work done by the Pacific 
Coast group would eventually result 
in the adoption of standards for fab- 
ricated cuts on a nationwide basis. 
He said that the National Associa- 
tion of Hotel and Restaurant Meat 
Purveyors is studying the subject. 

Henry Kruse of Seattle Packing Co. 
(The Cudahy Packing Co.), a former 
member of the Pacific Coast Meat 
Jobbers Association, spoke forcefully 
on some of the problems confronting 
meat packing and meat jobbing con- 
cerns. He told the jobbers that the 
basic problems of all companies— 
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Jobbers Hear Need for Precision, Are 
Warned Against Unwise Credit Extension 


large and small—are about the same, 
and that almost all share the same 
basic weaknesses: ignorance of actual 
costs; unwillingness and/or inability 
to price product to return cost plus 
profit; excessive credulity about the 
prices, services and credit being given 
by their competitors; hesitancy about 
sharing operation and cost informa- 
tion with other firms, and _ timidity 
about demanding productivity in- 
creases from labor in keeping with 
the wage increases given employes. 

Kruse reminded the group that the 
jobbing and wholesaling segment of 
the industry should forego the use of 
gifts in persuading buyers to pur- 
chase. He also noted that in the un- 
wise extension of credit the creditor 
usually suffers most, but his competi- 
tors do also. 

Joseph F. Birlin, jr., manager of 
the San Francisco branch of Krey 
Packing Co., was 
elected president 
of the association. 
George Shenson 
of H. Shenson 
Meat Co., San 
Francisco, was 
named vice presi- 
dent, and George 
Fotenos of Fot- 
enos Bros., San 
Francisco, was 
chosen as _ treas- 
urer. E. J. Dollard continues as ex- 
ecutive secretary of the association. 

The jobbers chose as directors: 
Sam Epstein, Gaffney & Co.; George 
Shenson; Albert Latini, Pacific Coast 
Meat Co.; Mrs. Georgia Meyer, 
American Meat Co.; R. F. Luce, 
Luce & Co.; John Figone, Golden 
State Meat Co., and J. F. Birlin, all 
of San Francisco; -John Clauss, jr., 
Clauss & Kraus, Inc., Sacramento; 
Matt Kovich, Denver Meat Co., San 
Jose; Ed Hueck, Reliable Meat Co., 
South San Francisco; Tom Morton, 
Holly Meat Packing Co., Oakland, 
and Ben Miller, Miller Packing Co., 
Oakland. 

The association’s seventh annual 
convention closed with a_ cocktail 
party and dinner dance at the Shera- 
ton-Palace Hotel, San Francisco. 


J. BIRLIN 


Michigan Promotion Plan 


A bill providing for use of a “seal 
of quality” label for Michigan agri- 
cultural products has been introduced 
in the state legislature by Represent- 
ative F. Charles Raap, Twin Lake 
Democrat. 


Cattle, Hog Count on 
Jan. | Down Slightly; 
Sheep Numbers Increase 


BE supplies from domestic pro- 
duction appear likely to continue 
at current levels or perhaps eyen 
strengthen some this year. This cop. 
clusion was drawn as a result of the 
U. S. Department of Agriculture re. 
port on livestock numbers on the na- 
tion’s farms and ranches as of Jan 

1. The report showed that a small 
buildup took place in cattle numbers 
under two years of age last year. This 
is the class of cattle from which comes 
the bulk of the beef supply. 

The larger pig crop of last year was 
reflected in the leveling off of the 
decline in the hog population, while 
the sheep count showed the first in- 
crease in recent years. 

The USDA estimated the total 
number of cattle for the country at 
93,967,000 head, or about 535,000 
head below last year’s count of 94, 
502,000. This decline is smaller than 
had been expected and indicated a 
leveling off of the cattle cycle; the 
previous vear’s decline was about 2,- 
302,000 head. The number of cattle 
under two years of age rose to 71, 
610,000 head from 71,586,000 on 
January 1, 1957, while the number 
of cows two vears old or older de- 
clined to 22,357,000 from 22,916,000 
head a year earlier. 

The January, 1958, hog count of 
51,559,000 head represented a rel- 
atively small drop from 51,703,000 
head a year earlier. The previous 
year’s hog population decline, which 
brought the count down from 55, 
173,000 head in 1956 to 51,703,000 
head in 1957, amounted to about 3- 
500,000 head. The industry antici- 
pates a 6 per cent larger spring pig 
crop this year than was produced last 
year. 


The sheep population, up by about 


. 500,000 since the year before, num- 


bered 31,328,000 head on January 
1. This was the largest number for 
the species since the 1955 count of 
31,582,000 head and represented the 
first such population increase in this 
country since 1954. 


Swift Man to Address AMA 
A panelist participating in a dis 
cussion of “Who Should Determine 
Prices and Price Policy?” which is 
part of the American Management 
Association’s competitive pricing con 
ference to be held at the Roosevelt 
Hotel, New York City, on February 
26-28, will be Dr. Henry B. Arthur, 
economist, Swift & Company. 
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There 
is 
Only 


OVE 


A new scientific development in meat curing 
Enthusiastic acceptance has proven its excellence 


Provides radical reduction of time for processing 
cured and smoked meats 





PRESCO FLASH CURE 


Eliminates curing room — saves cooler space 
Reduces handling and labor costs 


Packers carry only current production inventory, thus 
reducing inventory risks and capital requirements 


Finished products are of fine quality, have excellent 
color fixation, longer shelf life, superior tenderness 





PRESCO FLASH CURE 
is one of the many products for meat processing developed in our research laboratories 


PRESERVALINE. won: or PRESCO propucrts 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON © NEW JERSEY CANADIAN DISTRIBUTOR: Montour, Ltd., Montreal 10 
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Series 8 


TRANSFER VALVES 


Specially designed 





and manufactured 






only by 
The Dupps Co. 


Type 8 


Engineered particularly for use in raw material blow lines—available 
in two models, Series 8, Series 8-A. Both models are lubricated plug 
type valves with close grain, accurately machined cast iron bodies and 


plugs. 


Made in 6” pipe size only with all flanges faced and drilled to 6”-125 
psi flange dimensions. Plug ports are full 6” standard pipe area with 
long radius curves to minimize plugging and line friction. Steel cover 
plates are used to maintain accurate alignment between the working 
parts. Plugs are rotated by means of a steel worm meshed with a cast 
worm wheel segment for easy operation. Steel worm is cut integral with 
the shaft and turns in anti-friction bearings which are mounted on the 
top cover plate. Standard equipment includes a handwheel to operate 
the worm shaft. For remote operation a chain wheel attachment is avail- 
able at extra cost. A pointer on the worm wheel segment indicates 
positively the port through which the material will travel. Stops are pro- 
vided to accurately index the position of the plug so that when one 
outlet port is open the other outlet port is fully closed. Pressure lubrica- 
tion fittings are provided and the lubricant serves also as a seal between 
the plug and body. This seal will hold normal cooking pressure (or 
vacuum) but is not intended for high internal pressure work. Construc- 
tion of the valves makes them suitable for operation in any position. 


The #8 Valve shown on the left has 3 ports located 120° apart. This 
is the more compact unit—usually used where few cookers are to be 


serviced. Weight 475 lbs. 


The #8-A Valve illustrated on the right has 3 ports located as shown 
with the outlet ports being 45° apart and is recommended for use in 
multiple cooker installations. This unit eliminates the plug formed when 
a lateral fitting is used with two conventional valves and costs less than 
such a combination. Weight 650 lbs. 


Write 
THE DUPPS (0: Germantown, Ohio 
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Cleaner Cuts.. 


Cpecily Spec 


“correct design 


Grinder Knives | 































In processing either fresh or 
frozen meats, you get clean, 
cool cuts, better ground sau- 
sage and other meat products 
with Speco’s meat grinding 
equipment. Catalog and order- 
ing guides, free on request. 
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New Speco 
Special Purpose 
Grinder Knives 


= 
Q 


EEF ps 






a 
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ge phe res e 


Check and see how these Speco § ery. 
C-D grinder knives can improve 
your products (1) C-D All-Purpose h 
Superior Knives (2) C-D Self- § Ve 
Sharpening Triumph Knives (3) T 
C-D Economy Cutmore Knives § the : 
(4) C-D 8-Arm Spider Knives. 


Speco, Inc. 
3946 Willow Rd., Schiller Park 
Phone Gladstane 5-7 240 













mately 19 lbs. per: capita less than 
that of the United States. There are 
several countries, including Australia, 













































Canadians Are Challenged 


. |To Exploit Opportunities 


MONTREAL surgeon who is on 
a fat diet, a meat merchandis- 
ing consultant and a sausage in- 
dustry supplier were among speakers 
challenging Canadian packers to ex- 
ploit their many opportunities during 
the 38th annual meeting of the Meat 
Packers Council of Canada in Toronto. 
Approximately 250 representatives of 
Canada’s largest food processing in- 
dustry attended the meeting, which 
was held at the King Edward Shera- 
ton Hotel. 

Packers should finance research to 
prove that “the anti-fat cassandras are 
Wrong,” suggested Dr. R. N. Lawson, 
the surgeon, who reported that he is 
Detter than normal” after getting 
nearly 80 per cent of his calories from 
fat for more than a year. Dr. Lawson 
said he believes that stress may play 
amore important role in causing ath- 






















e pa erosclerosis than does the widely-ac- 
Puom cused cholesterol and that fats may 
-D Self- & "ve an anti-stress value. 

nives (3) ‘There are more opportunities in 
» Knives § the meat business today than there 





nives. 


yy 


ever were, and they are just as good 
lor small firms as large ones,” asserted 
the consultant, Clifford G. Bowes, 
president of C. G. Bowes and Asso- 
cates, Park Ridge, Ill. “In fact,” he 
Pointed out, “there are several situa- 
fons in which the smaller packer ac- 
Mally has an advantage.” Bowes, who 
somerly was director of the meat di- 
Mision, National Association of Retail 
pwocets, spoke as a member of a 
‘Panel on “Matching Production with 
ete “lsumer Preference.” 

nadian sausage production has 
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increased 335 per cent since 1936 
and there is every indication that 
volume will continue to grow in the 
future, stated Maurice Rector, vice 
president of The Griffith Laboratories, 
Ltd., Toronto. Noting, however that 
within the industry there is a feeling 
of dissatisfaction with the general 
quality of Canadian sausage products 
and their profitability, he challenged 
sausage manufacturers to make im- 
provements in both of these areas. 
“Quality is the key to big volume 
production,” Rector declared. 

Growth opportunities for the Ca- 
nadian livestock and meat industries 
also were emphasized by G. J. Wil- 
lows, Intercontinental Packers, Ltd., 
Saskatoon, Sask., retiring president of 
the Meat Packers Council, in his 
opening address. 

A new record high for Canadian 
commercial meat output in a peace- 
time year was established in 1957, 
Willows said. The total supply of 
meat passing through regular in- 
spected channels was close to 2,000,- 
000,000 Ibs. One of the main factors 
that contributed to the high produc- 
tion figures was the record supply of 
beef. Total cattle and calf market- 
ings were up 9 per cent from 1956. 
Canada also set a new record for do- 
mestic consumption of beef. Although 
final figures for 1957 have not yet 
been published, Willows estimated 
that they would amount to about 75 
Ibs. per capita. 

“Our per capita consumption of 
‘red meat’ is approximately 148 Ibs.,” 
Willows pointed out. “It is approxi- 
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PANEL DISCUSSION on consumer prefer- 
ence was a convention highlight. Speakers 
shown (I. to r.) are: W. P. Watson, com- 
missioner, livestock branch, Ontario depart- 
ment of agriculture, Ottawa; C. G. Bowes, 
president, C. G. Bowes and Associates, Park 
Ridge, Ill; F. A. Watson, plant manager, 
Burns & Co., Ltd., Calgary, and D. R. 
Campbell, head of the department of agri- 
cultural economics, Ontario Agricultural 
College, situated in Guelph, Ont. 





New Zealand and Argentina, that 
have per capita consumption in ex- 
cess of 200 Ibs. Therefore, between 
increased population and a possibility 
of increased per capita consumption, 
there is not only opportunity but also 
there will have to be terrific expan- 
sion of livestock and meat production 
to meet the needs of the Canadian 
people in the years ahead.” 

Referring to the Gordon Commis- 
sion Report on Canada’s future growth 
and industrial prospects, Willows 
noted that the report predicts that 
meat consumption will have risen to 
2,900,000,000 Ibs. in that country by 
1965 and will total 4,500,000,000 
lbs. by 1980. 

“These future prospects present a 
real challenge to the meat industry,” 
he said. “Facilities will need to be 
expanded substantially. I think we 
must all be prepared to build more 
services into our products. By this 
I mean that there will be an ever in- 
creasing demand for specially packed 
products, oven-ready and _ ready-to- 
eat meats, etc. The value of research 
has always been recognized by the 
industry. However, with the almost 
frightening events of our day and age, 
its importance is greater than ever 
before. Some of the technological 
changes which have taken place in 
the last few years have had a very 





RETIRING PRESIDENT G. J. Willows (right) 
has attention of R. J. West, USDA repre- 
sentative in Ottawa; J. S. Whyte, new’ presi- 
dent, and E. R. Sunner, Fearman's Ltd. 
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ONTARIO PACKERS discussing the conven- 
tion are Gordon and Walter Presswood, 
Presswood Brothers, Ltd., Toronto; W. W. 
Lasby, Canada Packers, Ltd., Toronto, and 
H. Poworoznyk, Essex Packers, Ltd., Hamilton. 


great impact on many phases of proc- 
essing in the meat industry, and we 
must be very alert to the value that 
research can have for us.” 

Tota] output of livestock from Ca- 
nadian farms in 1958 is expected to 
be greater than in 1957 by about 8 
per cent and may break the all-time 
record set in 1944, Willows contin- 
ued, “Fortunately for Canadian pro- 
ducers, production in the United 
States is not expected to show any in- 
crease and the demand for meat in 
that country should increase at least 
as fast as its population.” 

In conclusion, the retiring president 
said that meat packers welcome the 
forthcoming study by a Royal Com- 
mission to investigate price spreads 
between primary producers and con- 
sumers. “We feel that an impartial 
and factual report of the findings will 
indicate the efficiency of the indus- 
try and serve to increase public con- 
fidence in it,” he explained. 

The “Livestock Situation and Out- 
look” in Canada and the United States 
also was discussed, respectively, by 
L. W. Pearsall, director, marketing 
service, Canada Department of Agri- 
culture, Ottawa, and H. F. Breimyer, 
head of the livestock fats and oils 
section, Agricultural Marketing Serv- 
ice, U. S. Department of Agriculture. 

In the panel discussion on “Match- 
ing Production with Consumer Pref- 
erence,” F. A. Watson, plant manager 
of Burns & Co., Ltd., Calgary, Alta., 
said the meat packing industry should 
do more to educate consumers “on 
the wide but justified spread” be- 
tween the price paid to farmers for 
live animals and the price paid by 
the consumer for the packaged meat 
product. He described most of the 
criticism of the packing industry as 
“mischievous” and said: “It gets tire- 
some to the point that packers are 
inclined to ignore criticism. By doing 
this, we are committing a very serious 
error.” 
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Watson also pointed out that Can- 
adian consumers are becoming in- 
creasingly conscious of and resistant 
toward any excess fat on meat. He 
suggested that the problem can be 
overcome through improved livestock 
breeding and more efficient feeding. 
Low grade products have the effect 
of “dragging down” the value of 
quality products, and packers would 
be better off if low grade products 
never were marketed, the Calgary 
plant manager said. 

Some of the efforts of Canadian 
farmers and animal husbandry spe- 
cialists to improve animal production 
were described by D. R. Campbell, 
head of the department of agricultural 
economics, Ontario Agricultural Col- 
lege, Guelph. 

The third member of the panel, 
Clifford G. Bowes, did not discount 
the problems ahead in describing op- 
portunities in the meat business. How- 
ever, he said, none of the problems 
need to be feared; they need only to 
be understood. 

Bowes, whose specific topic was 
“Problems in Meeting Consumer Pref- 
erence,” began by examining the 
phrase “consumer preference.’ He 
took issue with those who speak of 
“the average consumer, pointing out 
that consumer viewpoints vary widely 
from one part of the country to an- 
other. The individual consumer also 
changes her ideas as to what she 
wants from day to day, and logic 
is not the basis on which consumers 
make buying decisions, Bowes said. 
(His remarks continue in detail on 
the following page.) 

In discussing the development of 





OFFICERS AND other executives for 1958 are (I. to r.), front row: W. R. Carroll, vice pres 
dent; E. S. Manning, managing director; J. S. Whyte, president, and J. O. Simpson, vie 
president. In rear row are: Ds M. Adams, Toronto, field services; F. M. Baker, Winniped: 
field services; R. R. Furlong, vice president; J. K. Carroll, vice president; A. Morin, St 
Hyacinthe, Que., field services, and H. K. Leckie, secretary-treasurer of the council. 





THE NATIONAL PROVISIONER, FEBRUARY 22, 1958 


Canada’s sausage business, 
Rector pointed out that the estimated 
1956 production of sausage in Canad 
amounted to 268,000,000 Ibs, | 
capita consumption of sausage 
fairly satisfactory but even greg 
volume is desirable, he said. : 

“Quality is the key to big vohim 
production,” the Griffith Laboratorigs 
vice president declared. “A oO 
a mediocre product manufactured jp 
real volume simply does not exist 
Real quality is consistent and depend 
able, not something brought out 
special occasions.” a5 

Canadians have gone a long Way 
toward developing sausage products 
that are unique, and these products 
are being steadily enriched and ¥- 
talized with ideas and tastes from var. 
ious parts of the world, Rector said. 
Increased purchasing power, more 
discerning customers and a greater 
demand for convenience foods in the 
future should mean opportunity for 
sausage manufacturers, he said, urg- 
ing the industry to see that the mar- 
ket for sausage is retained and devel- 
oped as far as_ possible. 

In discussing “Packaging for Peo 
ple,” Ernest Orr, president of Orr As- 
sociates, Ltd., package design com- 
pany, pointed out that package de- 
sign is the visual character of the 
product inside and often is the basis 
of consumer choice since the con- 
sumer may know nothing else about 
the product manufacturer. 

“I suggest that simply spelling out 
your company name on the package 
is not enough,” he said. “That wo 
be simply conceit on your part. The 
consumer responds to intelligent pack- 
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QUINTET includes M. E. 
Morgan and R. E. Swan, 
Swift-Canadian Co., Ltd., 
Toronto; Dr. G. A. Rose, 
assistant veterinary director 
general; Joe Hulse, de- 
fense research board, and 
H. L. Haisman, also a 
Swift-Canadian Co. man. 
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age appeals. She is not a moron. But 
she will also respond to subconscious 
appeals that a qualified designer can 
measure and predict.” 

Speaking at a round-up luncheon 
concluding the annual meeting, Dr. 
R. N. Lawson of Royal Victoria Hos- 
pital, Montreal, deplored the current 
“Jack Spratt propaganda” and said 
there is no medical evidence to link 
consumption of fats with atheroscler- 
osis. Except in a very small group 
having metabolic disease—less than 
five per cent of the population—there 
is no proved relationship between 
blood cholesterol levels and atheros- 
clerosis, he pointed out. 

However, Dr. Lawson warned, if 
the widely-publicized, although un- 
founded, theories of a possible rela- 
tionship are allowed to go unchal- 
lenged, they may have the effect of 
“frightening whole populations away 
from meats and fats.” 

The speaker pointed to his own ex- 
perience to prove that fats are bene- 
ficial. After living on a diet of nearly 
80 per cent fat for more than a year, 
he was examined and tested at a 
Cleveland institution last month. 

“When all the tests came back bet- 
ter than normal,” Dr. Lawson said, “I 
realized I had brought these fellows 
a distressing message, distressing par- 
ticularly since one of their anti-fat 
doctors had just survived a coronary 
and the other had become so mean 
and miserable on the low-fat diet that 
he had to start eating fat again to 
get back on speaking terms with his 
wife.” 

Since the anti-fat campaign could 
harm the meat business, Dr. Lawson 
suggested to packers that they finance 
research to prove that, far from be- 
ing harmful, “meat and fats are bene- 
ficial to human beings; that, indeed, 
fats do not make people fat.” 

Canadian medicine is missing an 
excellent opportunity to study the ef- 
fects of high fat consumption by neg- 


lecting research on the Canadian 
Eskimo, “a notorious fat eater,” Dr. 
Lawson continued. “As far as we can 
ascertain, Eskimos are relatively free 
from atherosclerosis, coronary disease 
and cancer, and there is only one 
known Eskimo diabetic in Canada.” 

Eskimos also have been found to be 
outstandingly placid, contended and 
intelligent, the surgeon pointed out. 
He contrasted this with the anxiety, 
stress, agitation, obesity and coronary 
disease characteristic of other races on 
fat-restricted diets and commented 
that the majority of patients seen in 


any practitioner's office today are 
there because of ailments directly or 
indirectly due to stress. 

Stress may play a more important 
role in causing atherosclerosis than 
does cholesterol, and fats may have 
an anti-stress value, Dr. Lawson said. 

In throwing out a challenge to the 
meat packing industry to give tangi- 
ble support to research aimed at un- 
covering the true facts about the ef- 
fect of fat in human nutrition, Dr. 
Lawson said there are many top- 
notch Canadian medical research men 
and women “ready and willing to 
give their time and energy freely to 
help in this scientific endeavor.” 

New president of the Meat Pack- 
ers Council of Canada, elected to suc- 
ceed G. J. Willows, is John S. Whyte, 
The Whyte Packing Co., Ltd., Strat- 
ford, Ont. Vice presidents are: J. K. 
Carroll, Swift-Canadian Co., Ltd., 
Winnipeg; W. R. Carroll, Canada 
Packers, Ltd., Toronto; R. R. Fur- 
long, Burns & Co., Ltd., Calgary, and 
J. O. Simpson, The First Co-Opera- 
tive Packers of Ontario, Ltd., Barrie. 
H. K. Leckie of Toronto is secretary- 
treasurer, and E. S. Manning of To- 
ronto is managing director. Other of- 
ficials are S. E. Todd, counselor, and 
F. M. Baker, A. Morin and D. M. 
Adams, field services. 


Consultant Describes Some Merchandising Problems 


NSISTING that there is no “aver- 

age consumer” and that logic does 
not determine consumer buying de- 
cisions, meat merchandising consult- 
ant C. G. Bowes proceeded to analyze 
some of the packing industry’s selling 
problems in his talk before the Meat 
Packers Council. He said: 

“If we are to be practical about 
this, I think we must look at consumer 
preferences as they are expressed 
through retailers. In other words, our 
goals should be influenced by what 
retailers want and what retailers are 
willing to pay for. 

“This means some of us are going 
to have to take a second look at our 
views on quality. Here are four places 
to start: 1) The word quality when 
applied to meat means different things 
to different people. 2) Consumers do 
not always want top quality. 3) As 
your operating costs continue their 
long-run climb, you need more and 
more tonnage for a low operating 
cost per pound of meat. In order to 
sell this tonnage, you may have to 
cater to lower income groups who 
cannot afford your concept of quality. 
4) The specific level of quality is not 
nearly as important as uniformity. The 
packer who puts out a second grade 
sausage, for example, but is consist- 
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ent in his quality, often builds more 
volume and makes more money than 
the man who aims for the top but 
slips once in a while. 

“Here is another point we should 
recognize. In this country, as in the 
United States, we do not raise animals 
for meat; we raise cattle and hogs as 
vehicles for marketing our grasses and 
grains. As a result, the kind of meat 
available on any one day does not 
depend on what the consumers want 
at all. 

“It depends on what kind of animal 
the individual farmer thinks he can 
make the most money. 

“Weights are a problem, too. Here 
is why. Women buy meat, not on the 
basis of weight, as we once thought, 
but on the basis of price per package 
because they are interested in what 
they have to spend for a meal. This 
is evident in what happens with, say, 
pork chops. In one community the 
package which sells best may be one 
priced from $1 to $1.40. Packages 
with prices outside this range will sell 
more slowly. From experience, the 
homemaker realizes she is not likely 
to get enough chops in a package 
costing less than $1. On the other 
hand, $1.40 may be a self-imposed 
upper limit on what she wants to 
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Cut Costly Smokehouse Time!—Eliminate 
Slow, Low Temperature Pre-conditioning 
to Develop Color—Speed Meat into 160°- 
170° F. Heat—Increase Output! 


Griffith’s REGAL (High-Color Ascorbate) SEASONINGS 


For the Pertect Combination— 
The Flavor PLUS the Color You 
Want— Use PRAGUE POWDER 


Made or for use under U.S. Pat. Nos. 
2.668.770 — 2,668 771 — 2,770,548 
2,770,549 — 2 770,550 — 2,770,551 
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Wonderful things happen when you add Griffith’s REGAL 
SEASONINGS while chopping. FLAVOR, in fresh full 
measure, is distributed through the emulsion. COLOR, 
bright and appetizing, is, stabilized — because oxidation is 
checked by the HIGH-COLOR ASCORBATE ingredient. 
There’s a REGAL formula in your choice of Griffith’s 
Solublized Seasonings — packed in “unit” bags. See your 
Griffith representative for facts on speedier processing and 
greater eye appeal of product with the use of Griffith’s 
REGAL SEASONINGS, 


THE 


LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. 


NEWARK 12, 37 Empire St. LOS ANGELES 58, 4900 Gifford Ave 
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spend. Women who normally buy 

pork will switch to beef, lamb, veal 

or even poultry if they cannot find a 
ckage within their price range. 

“This explains why retailers insist 
on loins within a certain weight range. 
The loin need not have much addi- 
tional weight to produce chops out- 
side the price range consumers want. 
And this is just one of several situa- 
tions in which the packer has a prob- 
lem matching consumer preferences 
(as expressed through the retailers) 
with what is available. The kind of 
animals coming in practically never 
matches what he needs to fill his or- 
ders for retailers. 

Bowes also pointed out that the 
basic nature of the industry’s selling 
problems is changing. “A sales man- 
agers activities today are affected by 
so many developments over which 
he has absolutely no control that it is 
not always his fault when he cannot 
build profitable sales volume. 

“Consider how demand patterns 
change over a period of time. As 
Canada’s population grows, you will 
find concentrations of consumers with 
specific tastes. In the past the most 
notable example we had was the 
kosher market. In more recent years 
we have had the market for new types 
of sausage products demanded by 
concentrations of new Canadians. As 
this trend continues you will find lo- 
cal preferences for which there is no 
logical explanation. In one area a 
white sausage may sell best. In an- 
other area consumers may want a 
product with some color. The degree 
of color can vary, too. 

“To make a long story short, the 
packer who tries to distribute na- 
tionally will find his product appeals 
to only a small segment of the po- 
tential market, no matter how high 
his quality. In other words, consumer 
buying decisions (especially on your 
more profitable items) are made on 
factors other than those on which you 
have built your quality programs and 
your brand promotions.” 

Bowes next took up the question 
of why packers can’t make money. He 
said: “Some packers seem to have 
more difficulty making money each 
year. And quite often the man who 
has the most trouble has a good sales 
team, backed up by an aggressive ad- 
vertising program. The time has 
surely come to ask ourselves why. 

Here is how we see it: Develop- 
ments outside the sales department 
are forcing us to reassess some ideas 
we have held rather sacred for many 
years. Here is just one illustration. 
The days are gone when you can set 
up a packing plant with the idea of 
staying there the rest of your life. 





ONE OF two living original members of the 
council is Major-General John A. Gunn, 
shown with D. M. Adams of council and 


L. P. Cadriv, L. P. Cadriv, Ltd., Montreal. 


With changes in distribution patterns 
which develop with a growing pop- 
ulation, the plant location considered 
sound today may be bypassed com- 
pletely in a few short years. 

“The sales manager who has most 
difficulty (and who will continue to 
have most difficulty) is the one who 
must sell meats processed in a plant 
built 50 years ago. And his toughest 
competition will likely come from a 
smaller firm in a plant whose location 
is geared to today’s traffic problems. 
Stockyards and packing plants which 
were on the outskirts of a city 50 
years ago have been, in the mean- 
time, engulfed by a growing com- 
munity. Look at what this adds to 
trucking costs, both for bringing live- 
stock in and shipping meats out. 

“The sales manager who will have 
most difficulty is the one whose top 
management continues to insist on 
slaughtering all species under one 
roof. And his competition will be com- 
ing from someone in a smaller plant 
who handles only one or two species. 

“| fully realize that for some sec- 
tions of Canada this development may 
be some years away, but it is bound 
to develop over a period of time. And 
here is why. With changes in the 
field of animal production, it is be- 
coming more and more difficult -to 
find locations where all four species 
of animals will be available, or at 
least in sufficient numbers to operate 
a packing plant at a profit the year 
round. 

“The packer who continues to sell 
from branch houses will have diff- 
culty meeting retailer preferences, at 
least at prices retailers are willing to 
pay. Branch houses were set up years 
ago when centers of population were 
some distance from the packing plant. 
Transportation was slow and often 
unreliable. This made it necessary to 
carry an inventory at each local level 
where you wanted to do business. 

“With improvements in the fields 
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of refrigeration and _ transportation, 
meats can now be shipped anywhere 
on short notice, also on schedules 
which can be relied upon. This makes 
local warehousing less necessary. The 
packer who makes money today is 
the one who sells on a car route or 
similar basis. This reduces fixed over- 
head to a minimum; at the same time 
it reduces the tonnage needed on a 
sales territory to break even. 

“If a packer has a large number 
of branch houses, he cannot always 
ship his meats to the areas where 
prices are highest. As an individual 
firm, he sometimes loses less by ship- 
ping to his own branches whose man- 
agers need a certain volume just to 
hold their operation together. This 
leaves the higher-priced market wide 
open to smaller competitors. And are 
they taking advantage of the situa- 
tion? I'll let you answer that. 

“The sales manager who has the 
most trouble today is the one whose 
firm sells a large number of products. 
Some packers are selling so many 
products that their salesman cannot 
do a good job on any one of them. 
As a result, a new type of firm is 
emerging as a pace setter. Usually 
it is a smaller firm, operating only at 
the regional or local level. And the 
secret of the operator’s success will 
be simple. He will choose a small 
segment of the business on which 
he is likely to make money the year 
‘round. Then he will become a spe- 
cialist in this relatively narrow field. 
The operator may work in either of 
two directions. 

“The first type of operator will con- 
centrate on a narrow range of prod- 
ucts which can be handled in limited 
space and with limited investment in 
equipment. Some may concentrate 
only on carcass beef or even beef 
cuts; some only on boneless beef and/ 
or boneless veal. They may not own 
a killing operation at all but will 
buy their requirements from a num- 
ber of slaughterers in such a way that 
they can change sources of supply on 
short notice as the market shifts. 

“Here is something worth noting. 
These men are not tied to specific 
districts during periods when the kind 
of animal they want is hard to get, 
at least at a price they can afford. 

“The second type of operator will 
specialize in a certain type of cus- 
tomer. For example, he may cater 
onlv to hotels, restaurants and in- 
stitutions that are interested in con- 
trol of portion costs. Some may even 
specialize in catering to a certain type 
of retailer. 

“One of the groups most successful 
in the United States today is the 
‘peddler’ who caters to the inde- 
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GREASEPROOF 
PROTECTION 


Here a Rhinelander Greaseproof paper pro- 
tects against outer grease penetration and 
rancidity development—and also provides a 
stay-fresh appearing easy-to-print sanitary 
wrap. 

Many Rhinelander Glassine and Grease- 
proof papers are tailored to the requirements 
of the meat packaging industry . . . they are 
ideal for ham and bacon wraps, lard and 
sausage innerwraps and labels. One of them 
might well do your job better, and at lower 
cost. 

Paper board is protected against grease 
penetration by laminating with a Rhinelander 
Glassine or Greaseproof paper. Effective and 
low cost, too! 


RHINELANDER 


Rhinelander Paper Company * Rhinelander, Wisconsin 


Subsidiary of St. Regis Paper Company 

















pendent supermarket. He visits sey. 
eral packers each morning, picking up 
anything that looks like a good buy. 
Then he finds a home for it. Quite 
often he knows, though, just where 
he is going with the product before 
he buys it. He may even telephone 
a specific customer before he com. 
mits himself. In other words, he buys 
only what he knows he can sell at a 
profit, leaving the full-line packer with 
a substantial share of the sales no- 
body ever makes money on anyway,” 


New Lamb Cutting Film Is 
Prepared for Retailers 


Now available through the Ameri- 
can Sheep Producers Council is a 
new 15%-minute, 16-mm. color film 
called “There’s Good Money in 
Lamb.” Developed by the council as 
a specific aid to retailers, the film 
demonstrates the newest and most 
practical lamb cutting methods. 

The great retail level versatility of 
lamb is the film’s keynote. It shows 
how a properly handled lamb opera- 
tion can make top level profits and 
demonstrates that there is much more 
to lamb than just legs and chops. 

The film may be obtained on a 
free loan basis by writing to the 
American Sheep Producers Council, 
520 Railway Exchange bldg., Denver 
2, Colorado. 





Farm Research Commission 
Is Proposed for Virginia 


A bill to create an agricultural re- 
search and education commission has 
been introduced in the Virginia leg- 
islature by Delegate Charles W. 
Wampler of Harrisonburg and other 
farm-minded legislators. 

Under the proposal, commission 
members would be the dean of agri- 
culture of Virginia Polytechnic Insti- 
tute, the state commissioner of agri- 
culture, and five farmers appointed 
by the governor, representing grow- 
ers of livestock, poultry, fruit and 
vegetables and other crops. 


New York Legislation 


A bill (S-2103) introduced in the 
New York legislature would provide 
that when meat or meat products are 
sold in containers, the weight of the 
container shall be part of the net 
weight of the contents if it is not 
more than % oz. per pound of com 
tents. The container would not have 
to contain marking as to net quantity 
of contents if it is noted thereon that 
the product is to be weighed when 
offered for sale. The legislation * 
supported by industry groups. 
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» WITA-CURAID 

SPICE = | 
PHOSPHATE COMPOUND FOR PUMPING PICKLE 

Cives HAMS and Bacon that mouth-watering look and taste 


TERRIFIC ECONOMY—Only 1 or 2 at cellar temperatures. No extra work nec- 
oz. per gallon of brine. Vastly superior essary. 

finished meat products! Better yield, better 
flavor, natural meat juices HELD IN during 
cooking or smoking. 


Gives plumper, firmer, more flavorful prod- 
ucts, fewer empty spaces after boning. 

Perfects your cure, arrests mold and sur- 
INSTANTLY SOLUBLE—when added face crystallization, makes your Hams and 
to your regular brine, stays soluble even Bacon cry “BUY ME!” 





The use of Vita-Curaid 
according to instruc- 


tions on our label con- try a sample drum eee 


stitutes no infringement 
on any existing patent. 








Write or phone today! 











Sole Manufacturers of the Famous 





FiRsT Spice 


; Uiving CC mipran yr Sue. 


FLAVOR-LOK —Natural and Soluble Seasonings 
VITAPHOS —Phosphate for Emulsion Products 
VITA-CURAID —The Phosphate Compound for Pumping Pickle NEW YORK 13 
TIETOLIN —Albumin Binder and Meat Improver SAN FR ae ISCO 7 
SEASOLIN—Non Chemical Preserver of Color and Freshness Mi: abel 
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WALLERSTEIN 
Sodium 
Sscasconbate 


« develops ideal color 
in packaged meats 


e gives longer protection 
to the color, the flavor 
and the quality 


e shortens curing time 
e reduces shrinkage 


e cuts your costs 


CURING AID 
AND ANTI-OXIDANT FOR 
PREPARED MEAT PRODUCTS 


You Uf ftefen It because it gives the results 


you're looking for... uniformly and consistently 


The truth is that, in developing CURONA, the Wallerstein Com- 
pany had an advantage that accounts for the product's uni- 
formity . . . more than half a century of pioneering research on 
problems of oxidation and the experience resulting from many 


important contributions to improved food processing. 


WALLERSTEIN COMPANY, INC., 180 Madison Avenue, New York 6 N.Y. 


THE NATIONAL PROVISIONER, FEBRUARY 22, 1958 











ts 


rk 16, N. Y. 


2, 1958 











New York State Meat Packers ‘Association 
Seeks Statewide Compulsory Inspection 


A move to have a compulsory state- 
wide meat inspection system estab- 
lished in New York has been initiated 
by the New York State Meat Packers 
Association. The action was taken at 
a meeting at the Hotel Utica, Utica, 
New York. 

The association plans to have set 
up through state legislation a fair and 
uniform inspection program to cover 
all meat plants not under federal in- 
spection. This would put an end to 
the many problems resulting from the 
present chaotic meat inspection and 
marketing situation, the proponents 
point out. 

The association also called for a 
public hearing on the Fox bill, which 
has been introduced in the state legis- 
lature. The measure would institute a 
meat inspection program to be ad- 
ministered by the state department of 
agriculture and markets. This agency 
hitherto has had only licensing juris- 
diction over physical structure and 
equipment of plants. 

The New York State Meat Packers 
Association was formed last Decem- 
ber by state meat packers who have 
been smarting under difficulties of 
multiple inspections by local, county 
and state authorities, and a conse- 
quent confused and restrictive mar- 
keting situation. A new meat inspec- 
tion program by the state health de- 
partment, planned to offset some of 
these conditions, went into effect in 
December. However, in the view of 
the association, the program is not 
adequate because of its permissive 
character; the state health depart- 
ment accepts local districts under its 


program only if they voluntarily ap- 
ply to come under the program. Many 
members complained at the Utica 
meeting that the new system already 
has compounded the overlapping in- 
spection and checklist picture in New 
York state. 

The Fox bill, if passed, will not ap- 
ply to any establishments under “mu- 
nicipal inspection,” meaning inspec- 
tion by a “city, county, town, village 
or any other political subdivision.” 
Thus, it would create the basis for 
even more confusion, the association 
contends. 

Prior to the Utica meeting, a com- 
mittee met in Albany with officials 
of both the health and agriculture 
departments to discuss the overall pic- 
ture. The committee included as- 
sociation president Louis Wand of 
Wand Co. Abattoir, Middletown, 
N. Y.; vice president Kenneth Parnett 
of Woodstock Packing Co., Wood- 
stock, N. Y.; and general counsel 
J. L. Deutsch of Woodstock. They 
met with state agriculture commis- 
sioner Daniel C. Carey and members 
of his staff and also with the health 
department's assistant commissioner, 
Dr. V, A. Van Volkenburgh, and Dr. 
Donald Dean, D.V.M. Dr. Dean had 
addressed the association on the new 
health department program at a pre- 
vious meeting in Albany. 

Both departments expressed eager- 
ness to cooperate fully with the as- 
sociation and to work together with 
it to help iron out inspection inequi- 
ties and difficulties. Commissioner Ca- 
rey promised a public hearing shortly 
on the Fox bill. 


Wells Is New President of 
South Carolina Packers 


Varnum M. Wells, general manager 
of Roddey Packing Co., Inc., Colum- 
bia, S. C., was elected president of 
the South Carolina Meat Packers As- 
sociation at the organization’s annual 
meeting last week in Columbia. He 
succeeds Clarence O. Hinsdale of 
Ballentine Packing Co., Greenville, 
who was elected vice president. Har- 
vey Drafts, Dreher Packing Co., 
Columbia, was chosen as secretary 
and treasurer. 

Committee chairman named for the 
coming year are: program, Mel Mer- 
rett, Harvin Packing Co., Sumter; 
membership, Joe Hoffman, Southland 
Provision Co., Orangeburg; inspec- 
tion, Clarence Dreher, jr., Dreher 
Packing Co., Columbia; accounting, 
Henderson Barnette, Greenwood 
Packing Co., Greenwood, and live- 
stock, Ed Barnette, also of Greenwood 
Packing Co. 


State-Paid Inspection in 
Kansas Looks up for 1959 


Officers of the Kansas Independent 
Meat Packers Association, who pre- 
sented KIMPA’s program for state 
sharing in state meat inspection costs 
to the ways and means committee of 
the Kansas house recently, were en- 
couraged by the outcome although 
the committee declined to appropriate 
money for that purpose during the 
current budget session. 

A memorandum that the KIMPA 
request is to be given priority con- 
sideration during the 1959 legislative 
session was written into the minutes 
of the ways and means group. Several 
health groups back the move. 








% Ca 


INCREASED MEMBERSHIP and greater membership participation 
were among goals discussed by members of Mississippi Independent 
Meat Packers Association (above) at recent meeting in Jackson. 
ther topics included credits and costs. Group saw 30-minute 
film on meat-type hog, which MIMPA plans to show during Missis- 
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sippi hog producers’ March meeting at State College and to other 
similar groups. Officers present at Jackson meeting were: president, 
E. E. Hicks, Bryan Brothers Packing Co., West Point; vice presi- 
dent, Sam Forbert, Merchants Co., Hattiesburg, and secretary, 
Dave Latham, Delta Packing Co., Clarksdale. 
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Meat Packaging Parade 


Pictorial and news review of recent developments in 


SHiTTERLINGS 


i Mage EN 
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FROZEN CHITTERLINGS are being pack- 
aged by John Engelhorn & Sons, Newark, 
N. J., in this new 2-lb. container designed 
by Sealright Co., Inc., Fulton, N. Y. Lid has 
transparent window so food shoppers are 
able to view contents without opening the 
container. Package advises consumers to 
keep the chitterlings frozen until used. 


POUCH WHICH merchandises product and 
serves as container for cooking it is being 
employed by Gerage Catering Co., Chi- 
cago, to package frozen barbecue sauce 
and sliced roasted beef and frozen brown 
gravy and sliced roasted beef, both in 2-Ib., 
4-0z. weights. Mylar-foil-polyethylene lami- 
nated pouch is manufactured by Shellmar- 
Betner flexible packaging division of Conti- 
nental Can Co. Pouch is placed in boiling 
water for 30 min. to heat contents. Glisten- 
ing foil frames pouch's red, white and blue 
reverse-printed design, which gives cooking 
instructions in addition to sales message 
and brand and manufacturer names. Prod- 
ucts are distributed to independent and 
chain supermarkets by the Gerage firm. 
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the field of merchandising meat and allied products, 


NEW PACKAGE and new name, "“Camp- 
fire," have been adopted for Armour and 
Company's competitive grade sliced bacon. 
Product is designed for special merchandis- 
ing to compete with so-called standard 
sliced bacon brands. Cut from heavier slabs 
than qualify for top “Armour Star" brand, 
“Campfire” receives same cure and smoke. 
Product is packed in sunny yellow and red 
foldover cardboard tray with transparent 
overwrap. Shingled bacon slices are readily 
visible through window cutout of package, 
which is supplied by Cornell Paperboard 
Products Co., situated in Milwaukee, Wis. 


FROZEN MEAT BALLS, seasoned and ready 
for cooking, are being marketed by The 
Rath Packing Co., Waterloo, la., after more 
than a year of research and tests in four 
major cities. Product is made of 12 ingre- 
dients, including beef, veal, pork, eggs, 
bread crumbs and a touch of onion and 
allspice. Each carton contains 20 bite-size 
meat balls, which have been frozen individ- 
ually. Included in carton is sheet of recipes 
developed by Rath home economists. Serv- 
ing instructions are printed on package. In- 
dividual freezing of meat balls permits easy 
removal of a few at a time if desired. 


SS eclieeye hl espe — 


SAUCE WITH MEAT is among Italian-style 
food specialties produced at Prince Roselli 
plant of Prince Macaroni Manufacturing-Co, 
in Merchantville, N. J. Italy's national colors, 
red, white and green, are used on labels and 
caps. The 15-oz. jars are supplied by Hazel- 
Atlas glass division, Continental Can Co,; 
labels by Libbie Printing Co., Inc., and pry- 
off lids for containers by White Cap Co. 


FAMILY DESIGN with versatility is used by 
Holland Meat Products, Stockton, Calif., 
(formerly Port Stockton Sausage Co.) for 
bacon, franks and pork links. Packages, de 
signed and manufactured by Marathon 
Corp., Menasha, Wis., have contrasting red 
and yellow backgrounds with a touch 

Holland added. Picture windows display 
product. Bacon package has lift lid to pre 
tect product from light in display case. 
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this new GLOBE 


wheel NOW 


@ Guaranteed for 5 years, plus 
@ Timken Roller Bearings 





The NEW Globe Wheel offers advantages never before possible: 
a 
y 


diene asa 3. 
4. 





Globe trucks are ‘‘framed” underneath just like present day automobiles 
—for extra support with a heavy channel chacsis that extends the full length 
of the truck body. This shock resistant structural frame, plus perfect bal- 
ance, rounded corners for easier cleaning, extra heavy reinforced steel 
corner construction and the new solid rubber wheels, guaranteed for 5 years 
against defective workmanship, means greater savings over a longer period. 

Easier rolling is provided by TIMKEN roller bearings, the same type as 
used on railroads, automobiles and trucks to give longer life, trouble free 
maintenance with smoother loads. This is your assurance that Globe gives 

you the best truck “‘buy’’ today~for any purpose. 


Write or call GLOBE for all your truck needs. 


Soe a sx @ M She GLOBE Company 


Howth “NATIONWIDE” leasing program. — 4000 S. PRINCETON AVE. * CHICAGO 9, ILLINOIS 


Representatives for Europe and the Midd 
Jol iddle East: Seffelaar & Looyen, 90 Waldeck Prymontkade, The Hague, Netherland 
Representatives for South America: C. E. Halaby & Co. Ltd., 116 East 66th St., New York 1, N.Y., U.S.A. : 
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NEW EQUIPMENT and Supplies 


Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 





Co., Milwaukee, Wis., 





ZER-O-DISC FIN COIL PLANT REFRIGERAT- 
ING SYSTEM (NE 493): Welded steel tubing is 
finding ingenious application in equipment com- 
ponents for packinghouse holding and _ chilling 
rooms. Backbone of the fin coil is a 2% in. O.D.x 
.148 in. wall of welded carbon steel tubing on 
which 7'-in.-sq. cooling fins of 16-guage steel 
are accurately spaced. The Vilter Manufacturing 


chose welded tubing be- 
cause of its uniform concentricity which. expedites 
assembly of the fin plates to the tubing core. 


sizes from % to 10 in. The 
self-cleaning cone design 
eliminates any material 
building up between the 
belt and pulley and pre- 
vents belt misalignment. 
Outer edge of each wing is 
protected by a_half-oval 
bar that reduces belt strain 
and provides maximum 
traction. 


CASTERS WITH LONG- 
ER-BEARING LIFE (NE 
491): These black Dura- 
stan wheels provide im- 
proved life under various 
operating conditions. De- 
velopment and research by 
The Rapids-Standard Co., 
Inc., have resulted in a 
new caster compound that 
gives added strength and 
resistance to moisture often 
found in meat plants and 
canneries. This Grand Rap- 
ids, Mich., manufacturer of 


conveyors, casters | 
wheels produces these | 
proved casters in a va 
of diameters, ran 

4 to 12 in. and 
from 1% to 3% in. 


COLD PROCESS 
PHALT ROOFING € 
POUND (NE 498); | 
product provides an ¢ 
tive answer to the pro 
of re-roofing packingho 
with composition paper 
felt roofs. In the m 
developed product,” 
metals usually foum 
most asphalts have | 
converted from met I 
minerals so that they 
become inert, filler 
materials, adding to # 
ability, ductibility 4 
hesiveness of the n 
trial. Manufactured by 
Panther Co., structed 
Fort Worth, Texas, 











RUBBER - COVERED 
CONVEYOR ROLLERS 
(NE 504): These are avail- 
able for use on gravity and 
power conveyors to pre- 
vent scratching of parts, 
products or packages dur- 
ing conveying. Available in 
30 in. lengths, they can be 
used in existing installa- 
tions to replace metal 
rollers, or incorporated in 
a complete conveyor sys- 
tem by the Harry J. Fer- 
guson Co., Jenkintown, Pa. 
Protective rubber cover is 
% in. thick and is applied 
to a 1% in. diameter ball- 
bearing roller made of 17- 
guage steel tubing. 


THERMO - DYNAMIC 
STEAM TRAP (NE 510): 
This unit, manufactured by 
Sarco Co., Inc., New York 
City, provides for a trap 
for high and low pressure 
steam systems for the pur- 
pose of evacuating “con- 
densation and air from the 
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systems in an entirely auto- 
matic manner,” without 
leakage or loss of steam 
through bleeder ducts or 
orifices during the time the 


seating member is seated. 
This seating member is a 
solid stainless steel disc. 


SELF -CLEANING CON- 
VEYOR PULLEYS (NE 
505): The Van Gorp Man- 
ufacturing Co., Inc., Pella, 
Ia., has 3,000 standard 
sizes. Available sizes range 
from 8 to 60 in. in diam- 
eter and from 8 to 66 in. 
in face width, and bore 


born, Mich., 


offered as options. 


and tandem trucks. 





In the heavy-duty 


1958 TRUCKS HAVE ADVANCED ENGINEEE 
ING, STYLING (NE 480): The Ford Division, Dea 


of the Ford Motor Co. announces § \e 
safety vision, dual headlights are standard e 

ment on Yts conventional and tilt-cab trucks. Tra nC 
have major engine and mechanical improve 
well as new carburetors. 
Ford offers a high-capacity rear tandem axle as 9f 
tional equipment; new heavier front axles are also 
The company is offering 
models through light, medium, heavy, extra f 


aa 


a 
a 








Use this coupon in writing for further information 


Equipment. 
Chicago 10, Ill., 


Key Numbers 


Company 


Address The National Provisioner, 
giving key numbers only (2-22-58). 


15 W. 
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St. John Equipment is exactly 
tailored to your requirements 


Ft revann) Standard ¢ juipment May Ca ¥ be moditied te 
| are Onnen { rat 
\ pec 7 Tr 
kt { tandar 1 j 
1 t ickly al 
( | } "e) { St 
Equipment show t } ta ( 
tenance is red j TI 
o last, St. Jo Equip t 
nu tin are f cour 
anitary inspection requirements 


Whether you need a single meat truck or wish to 
Clean-Line a complete installation, write or wire 


for information. 
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GOLDEN WEDDING anniversary was cele- 
brated recently by Gus Pollack, board chair- 
man of Stock Yards Packing Co., Inc., Chi- 
cago, and wife, Belle. Pollack has been ac- 
tive since 1902 in purveying concern founded 
by his father in 1893. His son, Bernard, 
named for the firm's founder, is president. 





Oscar Mayer Elects Three 
To Newly-Created Offices 


The board of directors of Oscar 
Mayer & Co, has elected three officers 
to newly-created positions, Oscar G. 
Mayer, chairman, announced. 

GortrrieD O. Mayer, vice presi- 
dent of merchandising, was elected 
executive vice president; ADoLPH C. 





6. O. MAYER A. C. BOLZ 


BoLz, vice president of planning and 
engineering, was named senior vice 
president, and ARvAL ERIKSON was 
elected to the new office of economic 
advisor, 

G. O. Mayer’s 28 years of service 
with the company began in the pro- 
duction department at Chicago in 
1930, shortly after he was graduated 
from Harvard University. He later be- 
came general plant superintendent 
and then general manager of the Chi- 
‘ago plant and in 1938 was elected 
vice president and a director. He 
was moved to Madison, Wis., in 
'44 when many of the company’s 
fxecutives were transferred there from 


Chicago, As vice president of mer- 
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The Meat Trail... 


chandising, he has been instrumental 
in developing the company’s research 
and sales programs. Mayer has served 
as chairman of the American Meat In- 
stitute’s council on research, a di- 
rector of the Wisconsin Manufacturers 
Association and president of the Mad- 
ison Chamber of Commerce. 

Bolz joined the company in 1916 
and was one of the first persons as- 
signed to the company’s Madison 
plant when it was acquired in 1919. 
During his more than 40 years with 
the company, he has held positions 
of superintendent and Madison plant 
manager, vice president of operations 
and vice president of planning and 
engineering. His selection to the sen- 
ior vice presidency was in recognition 
of the importance of his responsibili- 
ties, particularly in the planning and 
construction of the many facilities 
at the company’s six processing plants, 
Oscar G. Mayer explained. 

Erikson, formerly director of foods, 
Office of Price Stabilization, became 
affiliated with the company in 1953 as 
economic advisor. Prior to his work 
with the OPS, he was chief of live- 
stock and meat, Food and Agriculture 
Organization, United Nations. A grad- 
uate of the University of Idaho, Erik- 
son did graduate work at Iowa State 
College and then was assistant pro- 
fessor and assistant director of the ex- 
perimental station, College of Ag- 
riculture, University of New Hamp- 
shire, Burham, N. H. 

Oscar Mayer & Co., observing its 
75th anniversary as a meat processor 
this year, has plants in Chicago, Madi- 
son. Davenport, Ia., Philadelphia, Los 
Angeles and Atlanta. 


Adolph Miller, President of 
Union Packing Co., Is Dead 


ADOLPH MILLER, president of Un- 
ion Packing Co., Los Angeles, died 
February 18 after 40 years in the 
meat packing industry. He estab- 
lished Union Packing Co. at its pres- 
ent location in 1923 as a cattle and 
hog slaughtering plant. 

Miller was one of the founders 
and original directors of both the 
National Independent Meat Packers 
Association and the Western States 
Meat Packers Association. In addi- 
tion to his meat packing activities, 
he also was engaged in cattle feeding 
and farming operations in Southern 
California. 

Two sons are associated with Un- 
ion Packing Co. They are BEN, who 
is vice president and general man- 
ager, and ROBERT, vice president. 
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Finkbeiner Is Running for 
Post of Arkansas Governor 


Curis E. FINKBEINER, president of 
Little Rock Packing Co., Little Rock, 
Ark., has officially announced his 
candidacy for the Democratic nomi- 
nation for governor of Arkansas, be- 
coming the first person to toss his 
hat into the state’s 1958 gubernatorial 
race. Nomination would be tanta- 
mount to election as governor in that 
Democratic state. 

Well known as a leader in the meat 
packing industry, Finkbeiner was 
elected last May to his fourth term as 





ARKANSAS PACKER Chris Finkbeiner tosses 
fedora into state's gubernatorial race. 


president of the National Independ- 
ent Meat Packers Association. He 
also has served as president of the 
Arkansas Independent Meat Packers 
Association since its origin in 1947 
and. is a member of the American 
Meat Institute. 

Finkbeiner, 37, won the Purple 
Heart during World War II in which 
he served as an infantry captain. 
He succeeded his father, the late 
Orro FINKBEINER, sR., as president 
of Little Rock Packing Co. in 1946. 

Among the honors he has received 
for his numerous civic and _philan- 
thropic activities are the 1954 “Man- 
of-the-Year Award” from the Arkan- 
sas Junior Chamber of Commerce, 
the 1955 “Distinguished Service 
Award” from the Greater Little Rock 
Junior Chamber of Commerce and the: 
1957 “Service to Mankind Award” 
from Sertoma International. Finkbein- 
er is active in the Boy Scouts, 4-H 
Club, Future Farmers of America and 
other farm organizations. He is mar- 


45: 







































ried and is the father of a son and 
three daughters. 

The incumbent governor of Arkan- 
sas, OrvAL Fausus, is expected to 
run for his third term in office. If only 
Faubus and Finkbeiner seek the nom- 
ination, the election will be held July 
29. If others enter the race, the July 
29 primary will eliminate all but two 
candidates, who will meet in a run- 
off on August 12. If any one candi- 
date receives a majority of the votes 
cast, however, he will win the nomi- 
nation in the July primary. 


JOBS 


Four executives of Max Russer, 
Inc., Rochester, N. Y., were named 
to new offices, and three of them also 
were elected to the board of directors 
at a recent meeting of the board. The 
changes in management coincide with 
a general expansion program now un- 
derway at the sausage company. Max 


M. O. RUSSER R. J. REBHAN 





Cc. YOUNG 


F. A. CARROLL 


O. Russer, vice president and general 
manager of the firm, was named first 
vice president. He also serves as a 
board member. Rosert J. REBHAN, 





VETERANS OF Seitz Packing Co., Inc., St. 
years of service during recognition dinner given by firm. Pins for five, ten, 15 or 20 years 
of service were awarded to 29 employes by E. Y. Lingle (second from left), company presi- 
dent. Garland Wilson (second from right), vice president, received only 20-year award, 
Others in photo received |5-year pins. Left to right are: Harold Watson, kill superintendent; 
Lingle; Wesley Moree, beef boner; Charles Rice, sausage stuffer; Wilson and Mrs. Rose 


McKay, sausage linker. 





Joseph, Mo., congratulate each other on long 


Seitz pins have same design but outer band has different color 


to indicate each five-year increment. The award dinner was held at a St. Joseph hotel. 





assistant general manager, was named 
second vice president and elected to 
the board. CLARENCE YOUNG, sales 
manager, became secretary and a di- 
rector, and Frank A. CaRROLL, gen- 
eral office manager, was named as 
treasurer and a director. 


R. B. MorrTiMer, executive vice 
president and general manager of 
Peterson Manufacturing Co., Los An- 
geles, Cal., has announced a person- 
nel reorganization of the rendering 
concern which includes these appoint- 
ments: DALE RYCRAFT, JR., corporate 
secretary and assistant general man- 
ager; Mrs. Sapie Souuipay, assistant 
secretary; Howarp L. WaL..LAcE, di- 
rector of personnel; Emi J. Kava- 
LEC, director of public relations; 
Ervin J. Fenix, director of sales; 


A. LEE Brown, office manager; JOHN: 


Hope, transportation superintendent; 


Joun O. Essex, plant superintendent; 
and Cray Lega, chief engineer. The 
revision of activities was cited by 
Mortimer as a step toward better serv- 
ice to customers and suppliers and a 
closer integration and control of pro- 
cedures, methods and _ processing to 
permit best results. 


MERLE R, Stickney has been ap- 
pointed head of the industrial rela- 
tions department of the Swift & Com- 
pany plant in South San Francisco. 


Ross Eccues has been appointed 
manager of the sales analysis depatt- 
ment at the Toronto plant of Canada 
Packers, Ltd. 


Hygrade Food Products Corp., De- 
troit, has announced the appointment 
of SANFORD H. SCHNEIDER as manager 
of the firm’s hotel and restaurant divi- 
sion at 428 W. 14th st., New York 





OLD PLANTATION SEASONINGS 


fi 


PACKING COMPANY, INC. 
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City. D. J. SCHACHTER, vice president 
of Hygrade, said that the appointment 
will further _Hygrade’s hotel supply 
operations. Schneider has had 30 
years of experience in the field. 








KenneTH M. TIMMERMAN has been 
uppointed manager of all beef, veal 
and lamb opera- ; 
tons at Ameri- §— - > 
can Packing Co., 
$t Louis. Tim- 
mean was as- 
sciated with the 

ingan division 
of de Food 

ucts Corp. 
for the past two 
years as veal and 
lamb manager. 
He previously 
was employed by Wilson & Co., Inc., 
in beef operations for more than 30 
years, Timmerman began his associa- 
tion with the meat industry at the age 
of 14 at the Kansas City stockyards. 


PLANTS 


A public abattoir for the slaughter 
of cattle and hogs has been estab- 
lished in Greenville, S. C., by Pau 
CosTNER, SR., owner of a Greenville 
meat market, and his brother, Dur- 
woop CostNER. The plant will be 
known as the Fairview Abattoir. Don 
HeppeN has been appointed as man- 
ager of the abattoir. 





K. TIMMERMAN 


Plans for a two-story office build- 
ing for Syracuse Rendering Co., Syra- 
cuse, N. Y., have been submitted to 
the city for approval. 


Carroll Packing Co., Paragould, 
Ark, which has been in the whole- 
sile business for several years, has 
opened a new retail meat market 
specializing in Choice western beef. 
Ropert Earty is the retail manager. 
Howarp M. Groves is president and 
general manager of the company. 


Geo. A. Hormel & Co., Austin, 
Minn., has begun production of meats 
for babies for Beech-Nut Life Savers, 
Inc., Canajoharie, N. Y. 


Fire of undetermined origin de- 
stroyed a slaughterhouse owned by 
LeonaRD SEMONEs in Versailles, Ky. 


TRAILMARKS 


Pau. FRANZENBURG, JR., Vice pres- 
ident and general manager of Fran- 
znburg Wolf Creek Smokehouse, 
Conrad, Ia., participated in a panel 
discussion at the National Farm In- 
stitute held in Des Moines on Feb- 
Mary 14. Included in Franzenburg’s 
tmarks was a defense of the “mid- 

an” system of distribution. Fran- 
wenburg added that the meat packer 























and the entire pork industry would 
be much benefitted by a year-around 
farrowing program. In another por- 
tion’ of his address, he expressed a 
sincere hope that agriculture, through 
Secretary Ezra Tarr Benson and 
his Department, might be pictured 
in a more understanding light. Many 
of agriculture’s so-called subsidies, he 
said, “accrue to the entire popula- 
tion” and, he added, “Russia is just 
as fearful of our food stockpile as of 
our stockpile of nuclear weapons.” 


Wyatt H. Apams has retired from 
his supervisory position in the U. S. 
Department of Agriculture’s meat 





grading service after 22 years to enter 
the meat brokerage business on 
March 1. Adams’ work in maintain- 
ing a uniform application of federal 
grade standards by USDA meat grad- 
ers took him to most of the packing 
plants in the United States. He was 
headquartered in Chicago. His con- 
tribution to improving the efficiency 
of the federal grading service and 
engendering good trade relations 
brought him a meritorious and cash 
award from the Agricultural Market- 
ing Service last year. As a general 
meat broker, Adams will continue to 
headquarter in Chicago. He will be 
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NOW... RADIO 
CATTLE BUYERS help assure the 
UNIFORM QUALITY of 
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Up-to-the-second market information is 
an invaluable aid to our buyers for 
RIGHT BUYING at the RIGHT TIME! 
Another example of Sioux City Dressed 
Beef's constant vigilance in maintaining 
the UNIFORM QUALITY of SIOUXLAND 
BEEF — no wonder that it’s ‘‘TOPS’’ in 
the nation! 


sotH 122 and TREIFE 







PHONE 8-3524...ASK FOR: 
JAMES KUECKER JAMES NEEDHAM 
JERRY KOZNEY 


Sioux Ciry Messen seer, inc. 


1911 Warrington Road SIOUX CITY, IOWA Teletype SY39 
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Worlds Largest Makers of Meat Branding and 
Packaging, Labelling and Identification Equi 


LOSING PROFITS 


through substitution? 4 


A GREAT LAKES BRANDER 


will protect your soles! 


No. 55-C 
STAMP 
BRANDER 
for 
HAMS 
PICNICS 
BACON 





This ink-electric stamp brander makes 
a handsome, non-smearing imprint. 
Has adjustable thermostat control, in- 
terchangeable marking die, easy-to- 
use design, long life. Get extra dies 
and mark many products with only 
one heater. 


Write! 





a ale ot 


a 
veal Jakes STAMP & MFG. CO..." 


2500 IRVING PARK ROAD, CHICAGO 18, ILLINOIS 


Marking Equipment. 





If you make a quality 
product you MUST pro- 
tect against substitution, 
or inferior products can 
destroy YOUR business. 
Labelling and wrapping 
is not enough—you 
should brand TOO. 
This way you are sure 
of cashing in on the 
quality and taste appeal 
you prize. You build 
repeat business. You rise 
above price competition. 
If there’s a sale to get, 


YOU get it! 














TALKING ABOUT... 





a r-r-rough job made smo-o-o-ther, shopping for plant needs 

in the PURCHASING GUIDE is sure a pleasure. Practically 
everything you need is there—with all the details. 

Any supplier who doesn't put his product information in the 
PURCHASING GUIDE is missing a sure bet for your purchases. 
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affiliated with Jack Macennis, meat 
merchandiser and _ broker jn New 
York. 


Louis E. KAHN, executive vice 
president of The E. Kahn’s Sons Co, 
Cincinnati, has been named co-chair. 
man of the special gifts “B” division 
of the United Fine Arts fund drive 
set for March in Cincinnati. 





LEONARD I. BERKOWITZ, vice pres- 
ident of L. B. Darling Co., Wor. 
cester, Mass., has 
been named 
chairman of pro- 
motions for the 
1958 Heart Fund 
for Massachu- 
setts. He will 
head a drive in 
the food industry 
whereby  shop- 
pers can con- 
tribute automati- 
cally to the fund- 
raising campaign by mailing wrap- 
pers from packaged foods, including 
meat, into Heart Fund headquarters 
in their communities. The Darling 
firm is a frozen meat processor. 





L. BERKOWITZ 


ELMER GOLDBERG has organized a 
food brokerage company with offices 
at 638 Callowhill st., Philadelphia. He 
formerly was associated with Flee- 
kop’s Wholesale Meats, one of Phila- 
delphia’s largest independent beef 


and provision distributors. 


Ronap I. SEIBEN, director of live 
cattle purchases and assistant mana- 
ger of the beef department at The 
Rath Packing Co., Waterloo, la. 
is a candidate in the local school 
board election to be held in March. 
Sieben and his family were named 
the “Outstanding Family in lowa 
last year and also won honorable 
mention in the national All-American 
family competition last June at Mi- 
ami Beach. He and his wife both 
are graduates of Iowa State College. 
located in Ames. 


Dr. Leo J. Cook, inspector in 
charge of federal meat inspection at 
Baltimore, will 
retire on Febru- 
ary 28 after near- 
ly 40 years of 
service with the 
USDA. He will 
be succeeded by 
Orro J. ScHRaC, 
who is  transfer- 
ring to Baltimore 
from Spokane, 
Wash. Dr. Cook 
became a veteri- 
nary inspector at Cincinnati in 1919 





DR. COOK 








following his graduation from the Cit- 
cinnati Veterinary College. He Jater 
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grved as acting inspector in charge 
at Milwaukee and assistant inspector 
in charge at Chicago before returning 
to Baltimore as inspector in charge 
in November, 1949, While stationed 
in Chicago in 1948, he received an 
award for superior accomplishment 
and a certificate of merit for perform- 
ance of duties substantially exceeding 
the requirements of the position. Dr. 
Cook and his wife plan to live in Chi- 
cago following his retirement from 
federal service. 


ed. O'NEILL, vice president of 
The Cudahy Packing Co., Omaha, 
was elected chairman of the board of 
the Institute of American Poultry In- 
dustries at the organization’s 29th 
annual convention in Kansas City. 


DEATHS 


0. B. Josepu, retired president of 
James Henry Packing Co., Seattle, 
Wash., died February 15. He retired 
in October, 1954, after 52 years in 
the meat packing industry and sold 
his interest in the firm to Alvin Ross 
and Associates. Joseph was one of 
the organizers of the Western States 
Meat Packers Association and served 
as a director of the association from 
its inception in 1946 until his retire- 
ment from the Seattle firm. 


Jacop AVERBACH, 70, founder and 
president of Chicago Kosher Sausage 
Manufacturing Co., Ltd., Winnipeg, 
Man., has passed away. He officiated 
late last year (see NP of Dec. 14, 
1957) at an open house marking the 
third and largest expansion of the 
company he established in 1919. Two 
sons are active in the business. ABE 
is vice president and general man- 
ager, and IrvinG is district and city 
sles manager. The widow, BEssIE; 
another son, Dr. M. J. and a daugh- 
ter, Mrs. A, BERMAN, also survive. 


Guy E. HawrHorne, 64, operator 
of a meat packing company in Hot 
Springs, Ark., died recently. The 


widow, nine sons and five daughters 
survive, 


Joun GuckENBERGER, 80, a direc- 
tor of United Butchers Rendering 
Co., Secaucus, N. J., died following 
long illness. 


Patrick JosEPH WHELAN, 68, man- 
ager of Canada Packers, Ltd., at Sas- 
katoon, Sask., until his retirement in 
1954, died recently in Tuscon, Ariz. 
luviving are the widow, two sons 
and a daughter. 


Crorce Lewis NIRENSTEIN, 52, 
who served as treasurer of T. and T. 












Packing Co., Macon, Ga., for a num- 
of years, passed away recently. 
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Studying Costs? It pays to start with a 
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You can lessen the impact of rising costs by making sure your scales 
are doing the best possible job. Remember that weighing today is 
not a job for isolated scales—it’s a vital element in your overall cost 
control system. 

Weight records directly affect costs, quality, inventory control 
and customer billing. Weighing errors, or inadequate weight data, 
can be avoided by having the right scales in the right places. . . all 
carefully integrated in a plant-wide weighing system to — basic 
records on materials received, shipped or transferred. Check your 
needs now! TOLEDO SCALE, Div. of Toledo Scale Corp., 1413 
Telegraph Road, Toledo 13, Ohio. 


TOLEDO SCALE 


DIVISION OF TOLEDO SCALE CORPORATION 


Headquarters for 
Weighing Systems 


WEIGHT FACT KIT 


will help you deter- 
mine how well your 
scales measure up as a 
weighing system—help 
you detect weighing 
losses that drain pro- 
fits. Request your kit 


w. No obligation. _ 
now. No obligation kd} WE'LL BE GLAD TO MAIL THE LITERATURE YOU CHECK. 
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appear below as follows: 








369,561. 





Meat Production Down; 17% Below 1957 


Meat production under federal inspection continued to decline last 
week as volume for the period fell to 351,000,000 Ibs. from 357,000,000 
Ibs. for the previous week, and was 17 per cent smaller than the 421,- 
000,000 Ibs. produced in the same week of last year. Cattle slaughter 
rose by about 5,000 head for the week, while numbering about 50,000 
head smaller than last year. Hog slaughter was off by about 65,000 head 
from the week before and about 224,000 head, or 17 per cent smaller 
than a year earlier. Estimated slaughter and meat production by classes 


BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
Fea, | 184.6 
<a eR: 180.8 
mh ae ee oo 217.8 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
Feb. 15, 1958 ...... 110 i. 
Feb. 8, 1958 . a . 112 11.3 
Feb. 16, 1957 A: . 137 16.1 


1950-57 oo WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
tooo jl WEEK'S KILL: Cattle, 154,814 Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE 

Live Dressed 
Feb. 15, 1958 1,005 551 
Feb. 8, 1958 . ue 1,000 548 
Feb. 16, 1957 ; 1,013 566 
Week Ended CALVES 

Live Dressed 
Feb. 15, 1958 . 185 101 
Feb. 8, 1958 . 185 101 
Feb. 16, 1957 .. 209 118 


RK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,095 142.9 
1,160 154.3 
1,319 173.1 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
245 12.0 351 
225 11.0 357 
284 14.0 421 


HOGS 

Live Dressed 

233 130 

235 133 

234 131 ; 
SHEEP AND LARD PROD. 

LAMBS er Mil. 

Live Dressed cwt. Ibs. 
102 49 : 
102 49 39.5 
102 49 14.1 43.5 








CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
February 14 totaled 10,156,982 Ibs. 
according to the Chicago Board of 
Trade. This volume compared with 
12,806,655 Ibs. in storage on January 
31 and 30,095,818 Ibs. on February 
14, 1957. 

Lard stocks by classes (in pounds) 
appear in the table below: 


Feb. 14, Jan. 31, Feb. 14, 
1958 1958 1957 

P.S. Lard (a). 4,768,817 6,619,640 18,469,271 
P.S. Lard (b). 2,314,384 2,354,384 4,808,083 
Dry Rendered 

Lard (a) 118,832 649,832 2,185,235 
Dry Rendered 

Lard (b) 959,099 1,119,099 2,602,229 
Other Lard . 2,000,850 2,063,700 2,031,000 


TOTAL LARD .10,156.982 12,806,655 30,095,818 


(a) Made since Oct. 1, 1957. 


(b) Made previous to Oct. 1, 1957. 


Jamaica Prohibits Imports 
Of Smoked Hams From U. S. 


Jamaica has prohibited imports of 
smoked hams and other smoked pork 
products from the United States, ac- 
cording to a recent notice to import- 
ers issued by the Jamaican Ministry 
of Agriculture and Lands. Imports of 
meat from Europe have also been 
limited because of outbreaks of foot- 


50 





and-mouth disease in England and 
Wales. No reason was given for the 
ban on imports of smoked products 
from the United States. 

U. S. exports to Jamaica in Jan- 
uary-November 1957 included 1,500,- 
000 Ibs. of pickled, salted, and cured 
pork, other than hams and_ bacon, 
compared with only 437,000 Ibs. dur- 
ing the year 1956. No exports of hams 
and bacon to Jamaica were recorded 
in 1956, or during the first 11 months 
of 1957. 


KILL BY REGIONS, 1957-56 


United States federally inspected 
slaughter by regions, 1957, with totals 
compared: 

(Thousand head) 








Sheep & 

Region Cattle Calves Hogs Lambs 
N. Atl. States ... 1,565 6,067 2,297 
S. Atl. States ... 607 3,123 2 
N.C. States—East. 4,021 15,137 1,464 
N.C, States—N.W. 5,554 22,600 3,848 
N.C. States—S.W. 1,780 5,614 943 
S. Central States... 2,368 4,678 1,165 
Mountain States .. 1,188 1,080 1,485 
Pacific States ... 2,372 2,883 2,029 

Totals 1957 ....19,454 7,324 60,682 13,234 

Totals 1956 ....20,186 7,843 65,748 14,228 

Other animals slaughtered under federal in- 
spection. Year 1957: horses, 141,716, and goats, 
128,735. Year 1956: horses, 184,971, and goats, 
103,435 head. 

1Not available for publication. 

Data furnished by Agricultural Research 
Service. 
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ALL MEAT... output, exports, imports, stocks 


MEAT EXPORT-IMPORTS 


Exports of meat products from the 
United States in November showed 


a moderate increase over 


shipped out in the same month of 
Imports were up, with the 
largest increase in beef. The largest 
pork import item was canned hams, 
Exports of fresh or frozen beef and 
veal at 995,887 lbs. were down slight. 
ly from 1,105,625 Ibs. shipped in No. 
vember 1956. The outward move. 
ment of lard fell to 36,565,917 lbs. 
from November 1956 exports of 47, 
272,155 lbs. Exports of inedible tal. 
low rose to 93,175,216 Ibs. from 68,- 
491,365 Ibs. in November 1956, 
On the import side, inshipments 
of fresh beef at 12,163,781 Ibs. were 
almost triple the 4,429,997 Ibs. a year 
earlier. Imports of canned and cooked 
hams and shoulders totaled 8,766,589 
Ibs. compared with 5,174,019 Ibs. a 
year earlier. The USDA report on 
exports and imports of meat products 


1956. 


is as follows: 


Commodity nO 
EXPORTS (Domestic)— Pounds 
Beef and veal— 

—_ or frozen 
except canned) ..... 995,887 
Pickled or cured ; — 
(except canned) ..... 1,101,506 
Pork— 
Fresh or frozen 

(except canned) ..... 629,053 
Hams and shoulders, 

cured or cooked ...... 2,015,676 
cg EE NP MME IE Bh 244,401 


Other pork, pickled, salt- 
ed or otherwise cured 1,869,746 


Sausage, bologna 

& frankfurters 

(except canned) ..... 202,820 
Other meats, except 
CU Aoecin ce Solas os souks 9,050,119 
Canned meats— 

Beef and veal ........ 385,311 
Sausage, bologna 

and frankfurters 268,436 
Hams and shoulders 175,393 
Other pork, canned 444,865 
Other meats and meat 
products, canned ...... 360,151 


Lamb and mutton 
(except canned) ....... 
Lard (includes rendered 
POPE TAC conise Veins owen 36,565,917 


58,956 


TAMOW,. CORIO 6.5. secs 298,320 
Tallow, inedible ....... 93,175,216 
Inedible animal oils, n.e.c. 60,533 
Inedible animal greases 

and fats, M.€.€C. .és..s 2,117,248 
IMPORTS—- 


.. -12,163,781 
609,030 


896,348 


Beef, fresh or frozen 
Veal, fresh or frozen ... 
Beef and veal, 
pickled or cured 
Canned beef 


(includes corned beef). 6,819,484 
Pork, fresh or 

chilled or frozen ...... 2,220,699 
Hams, shoulders, bacon 

and other pork? ...... 140,309 
Canned cooked hams 

and shoulders ........- 8.766.589 
Other pork, prepared 

or preserved® ......... 1,274,230 
Meats, fresh, chilled, i 
Prawe, . WEG. nose i0 712,395 
Meats, canned, prep. - 
Gr -PrGG, -B-6.8...654 +. . os 1,563,278 
Lamb, mutton and eee 
WOGt MORE. ois cccccccne 195,843 
Tallow, inedible .........-  s+***" 
Tallow. edible ....ccecs2 sovede 
M4Includes shortenings (chief 
fat). 

2Not cooked, boned or canned or 
sausage. 


3Includes pork sausage. 


weight animal 


volume 


Nov, 

1956 
Pounds 
1,105,625 
1,026,928 


587,284 


2,327,676 
155,301 


2,728,755 


188,906 
8,809,301 
559,198 
215,372 
102,307 
374,138 
49,907 
27,364 





147,272,155 
1,251,34 
68,491,385 
155,808 
5,884,687 


4,429,997 
40, 


642,128 
5,739,762 
1,899,530 

232,738 
5,174,019 

940,48 

301,050 

405,414 

117,119 

60.560 


made into 
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ieee Ine aeie shi 
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r. Nov. 
7 1956 
nds Pounds 
887 1,105,625 
506 1,026,928 
,053 587,284 
676 2,327,676 
401 155,301 
746 2,728,755 
820 188,996 
119 = 8,800,301 
311 559,198 









3 102,307 


865 374,158 
151 49,007 
956 27,364 
917 147,272,155 
|, 320 1,251,384 
216 68,491,365 
533 155,804 
(248 5,884,687 
781 4,420,997 
030 | «40,64 
|, 348 642,128 
1.434 5,739,702 
1,699 1,809,580 
1,309 282,738 
3.589 5,174,019 
1230 © 940.448 
» 395 301,050 
3.978 405,414 

117,119 

60.500 
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_PROCESSED MEATS . . . SUPPLIES 





January Movement of 


Storage Heavier Than 


OVEMENT of meats into cold 

storage in January, although 
owed down slightly from Decem- 
her accumulation, was considerably 
heavier than a year earlier, according 
toa U. S. Department of Agriculture 
report. Aggregate volume of all meats 


Meats Into Cold 


Year Earlier 


about 188,000,000 Ibs., or 43 per 
cent smaller than last year’s volume of 
617,066,000 Ibs. and about 329,000,- 
000 Ibs., or 76 per cent smaller than 
the five-year 1953-57 average of 758,- 
335,000 Ibs. 

Although accumulation of beef fell 


























U. §. COLD STORAGE MEAT STOCKS, JANUARY 31, 1958 
Jan, 31 Dec. 31 Jan. 31 5-Yr. av. 
1958 1957 1957 1953-57 
1,000 Ibs 1,000 Ibs 1,000 Ibs 1,000 Ibs. 

Beef, frOBeN .. csc cece cece ce recceccceceeececs 122,745 121,713 213,182 211,228 

Beef, in cure and cured 12,563 11,807 15,519 10,675 
Total beef ........eecee. 135,308 33,520 228,701 221,903 

rozen : 

Pales (ORR RA MeO aero 7,812 645 15,619 + 
Hams 39,088 19,462 55,523 bd 
Bellies .....- 58,982 44,247 64,267 wer 
Other pork ...... 56,631 64,842 88,370 e... 
Total frozen pork ..........-+..e0- 162,514 137,194 228,779 341,910 

Pork, in cure and cured 
SCTE. cavcceecenseeaceseccne ess 10,389 11,191 13,393 Goes 
Other D.S. pork 7,540 8,305 11,315 bere 
Other cure pork 36,351 37,291 43,335 te 
Total cure pork . 54,280 56,787 68,043 110,715 
Total all pork 216,794 193,981 291,822 452,625 

Veal in freezer ........... 11,724 13,320 18,088 19,331 

Lamb and mutton in freezer oe 5,206 »715 12,265 

Canned meats in cooler ... -. 60,291 56,752 68,740 52,211 
ME MET MMOMEN . cc cccccnscnveseccecses . 429,021 402,779 617,066 758,335 
On January 31, 1958, the government held in cold storage outside of processors’ hands 

3,812,000 lbs. of beef and 3,376,000 lbs. of pork. *Not reported separately previous to 1957. 








in cold storage on January 31, 1958 
at 429,021,000 Ibs. represented an 
increase of about 26,000,000 Ibs. from 
the closing December volume of 402,- 
779,000 Ibs., while last year’s Janu- 
ay accumulation amounted to about 
11,000,000 Ibs. despite the larger 
volume of meat involved in the 
change, 

Comparing closing January 1958 
meat inventories with last year and 
the average, current holdings were 


short of 2,000,000 Ibs. in January, it 
compared with a 15,000,000-Ib. de- 
crease last year and an average de- 
crease of about 300,000 lbs. Closing 
January beef stocks at 135,308,000 
Ibs. compared with 133,520,000 Ibs. 
in storage a month earlier, 228,701,- 
000 Ibs. a year earlier and the aver- 
age volume of 221,903,000 Ibs. for 
the date. 

Pork moved into cold storage in 
moderate volume in January, as the 


total rose to 216,794,000 Ibs. by the 
close of the month from 193,981,000 
Ibs. at the close of December. Last 
year’s January accumulation amounted 
to about 11,000,000 Ibs., but the av- 
erage January increase was about 88,- 
000,000 Ibs. Despite this year’s heav- 
ier movement of pork into cold stor- 
age, the total amount of meat involved 
was considerably smaller than last 
year’s closing January stocks of 291,- 
822,000 Ibs. and the 452,625,000-lb. 
average. 

Changes in stocks of other meats 
varied, with veal and lamb stocks 
down for the month and for the 
year, while inventories of canned 
meats rose during January, but were 
smaller than a year ago. 


Indications Point To Cut 
In Danish Pork Production 


A reduction in Danish pork pro- 
duction during the second half of 
1958 is indicated by a 3 per cent drop 
in bred sow numbers. The reduction 
in production is expected to be pro- 
gressive, and at the end of 1958 
will be much greater than the 3 per 
cent indicated by present bred sow 
numbers, 

Many young gilts are not being 
saved for breeding, but are being 
fattened for slaughter. The number 
of bred gilts in December 1957, was 
about 34 per cent below a year earlier. 
However, pork production during the 
first half of 1958 is expected to re- 
main high, due to the large number 
of young pigs now on hand. Denmark 
is a large exporter of pork. 

















DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS ar nena ; (Bach) 
Pork sausage, bulk (lel. Ib.) (el, 1b.) Whole Ground (1.c.1. prices quoted to manu- aie: Pa Mage ne oeess 
Mn ne Sis ce Gee” | Caraway weed ....... 2 © «35 facturers of sausage) Large prime, 34 in, .....38@40 
Pranks, oe a 3% @71 Cominos seed ....... 41 47 Beef rounds: (Per set) Med. prime, 34 in. ...... 25@27 
Franks, skinless, —— seed, - Clear, 20/35 mm. .....1.05@1.35 ere prime pashan ete 16@22 
iin... 0 @52 ae ll smaeacshy #cbart a7 Clear. 35/38 mm. _....1.00@1.15 a spe cap off ........ bo 
Bologna, ring (bulk) ..48%@51 Gate 44 Clear, 35/40 mm. ..... 85@1.10 fhm. MGS, whee : @10 
Bologna’ art. cas., bulk.4114@43 Gnvense tuxsertabenes Clear, 38/40 mm. ... . .1.00@1.35 og runners, green ...... 9@25 
naga, a.c., sliced, aeons: Nos’ 20 4 Clear, 40/44 mam. +++ + 1B0@LG5 Sheep casings: (Per hank) 

oz, pk., doz, .....2.97@3.12 case —* the aga 7 ‘lear, mm./up ....1. le 9 
Smoked liver, h.h., bulk.47144@51 —- bit a h 65 70 Not clear, 40 mm./dn. 70@ 80 Fy mi paiepis ere: Soemess 
Smoked liver, a.e., bulk .40%4@43 ‘ “ee vrai tate 56 64 Not clear, 40 mm./up 75@ 85 22/24 Po IRAE 4.75@5 2h 
os ag reno are hia bea or Sie ; ; Beef weasands: (Each) SOME WER. w. cno seas 4.10@4.45 
x . lunch spec. .. : y 9 
—— oi 7 SPICES No. :. 24 in./up ...... ise 2 aa MM, -cccceccces i+ 84 
sliced, @-7 oz, don”. .8.00@4.68 No. 1, = in./up ...... a ( “ MM, .sseseeeees . .! 
Olive loaf, bulk ......47 @54% (Basis, Chicago, original barrels, Beef middles: er set 
!. L. sliced, 6-7 oz, doz.3.11@3.70 ay ey bales) Ex. wide, 2% in./up. .3.50@3.70 CURING MATERIALS 
‘ood and tongue, bulk..62 @66 Whole Ground Spec. wide, 2%-2% in.2.55@2.70 Nitrite of soda, in 400-lb. Cwt. 
Pepper loaf, bulk ...... 61%4@72 , - - Spec. med., 1%-2%% in.1.50@1.60 bbl., del. or f.o.b. Chgo..$11.98 
PL. sliced, 6-7 oz., doz.3.11@4.56 Allspice, prime ..... 82 92 Narrow, 1% in./dn. ..1.05@1.15 Pure refined gran. 

Pickle & Pimiento joaf..43 @50 _Resifted .......... 90 97 Beef bung caps: (Each) nitrate of soda ..... pe sesee 5.65 
&P.. sliced, 6-7 oz Chili, pepper ...... * 45 Cle m 3 34@ 40 Pure rfd. powdered nitrate 
dozen... * (2.96@3.36 Chili, powder ...... es 45 ‘lear, 5 im./up ...... ——— of soda i 8.65 
ee 2) . love: Z ib: 64 69 Clear, 4-5 inch ..... 29@ 32 ‘ ee le 
prt — < e 98 Clear, 4-4% inch 19@ 21 Salt, paper sacked, f.o.b. 
ringer, - ive oe. Ve { t . Pa ceewe %@ ‘ ‘ i ; 
DRY SAUSAGE Mace, fancy, Banda.3.50 4.00 Clear, 3%-4 inch ‘emicare 15@ 16 = ecg ig ag ~_ 30.00 
(lel, 1b.) West Indies ...... i Not clear, 4% inch/up 18@ 21 suas. Leb. whan. Cine. ; 2800 
(erevelat, ch. hog bungs.1.01@1.03 Cast Indies ...... 3.30 Beef bladders, salted (Each) . Erie es . bin 
_ ___. SRaaapaeteree nae 58@ 60 Mustard flour, fancy 40 7% inch./up, inflated.. 18 Sugar: . = 
een 85@ 87 RS tS Oe PAS 36 6%-7% inch. inflated. . 15 Raw, 96 basis. f.o.b. N. ¥... 6.20 
ME, os aera o 87@ 89 West Indies nutmeg. . 2.50 51%-6% inch, inflated.. 13 Refined standard cane = 
Sami, BEG. 222221) 89@ 91 Paprika, Amer, No. 1 48 : d a sran. basis (Chgo.) ..... 8.70 
‘ilimi, Genoa style 1.08@1.05 Paprika. Spanish 65 Pork casings: (Per hank) Packers curing sugar, 100 
‘ cakes """S1@ 53 Cayenne pepper 62 29 mm./down ........ 4.50@4.75 ms —— of :0-¥- Reserve aie 
ae to eo Sandie 29/32 mm. ) LM, LOB 2G .nccvccccosen ast 
Ses ss ccs ce ve ne as gg ee Ss 57 32/35 mm. Dextrose: 
Ce Sl AAS a die i= M4 thay ‘ ¢ Bi 25/38 mm. Cerelose, regular .......... 7.06 
ass ois wa dirb'e% 85@ 87 WHMIS 6 k:8ie 6 be vince 46 0 721 
Mee 58@ 60) Black 6...0....... 36% 40 38/44 mm, Sane, Ce +++: 
THE NATIONAL PROVISIONER, FEBRUARY 22, 1958 51. 








CHICAGO 


February 18, 


WHOLESALE FRESH MEATS 
CARCASS BEEF 





Steers, gen. range: (carlots, Ib.) 
Prime, 700/800 ..... 50 
Choice, 500/600 ..... 44h, 
Choice, 600/700 ..... 44% @45 
Choice, 700/800 ..... 434% @44 
Good, 500/600 ...... 4in 
Good, 600/700 ...... 41 
., Hee ee 37 
Commercial cow 32n 
Canner-cutter cow 32% 

PRIMAL BEEF CUTS 

Prime: (Lb.) 
Rounds, all wts. 55% 
Trimmed loins, 

50/70 Ibs, (lel) ...92 @1.05 
Square chucks, 

70/90 Ibs. (icl) . 43 
Arm chucks, 80/110. 41 
Ribs, 25/35 (Icl) ....82 @86 
Briskets (lel) ....... 40 41 
a SS ere 20% @21 
Flanks, rough No. 1..21%@22 

Choice: 

Hindgqtrs., 5/800 

Foreqtrs., 5/800 ay : 
Rounds, 70/90 ...... 52144@53 
Tr. loins, 50/70 (lel).66 @T77 
Sq. chucks, 70/90 ... 43 
Arm chucks, 80/110.. 41 
Ribs, 25/ ..55 @B8 
Briskets 40 @A4l 
Navels, 20% @21 





Flanks, rough No, 1..21%@22 


Good (all wts.): 
Eee ert eee 49 @5l 
Sq. cut chucks ..... 41%,@43 
Se 40 @41 
a Die tbh ane oe 47 @50 
BACK SAS ee bsdancen 56 @60 





COW & BULL TENDERLOINS 


Fresh J/L C-C Grade Froz. C/L 
60@63.... Cow, 3/dn, .... 61 
T5H@s80..... Ce, C/O a ivcaas 70 
S3@B88..... Ae * T5@80 
90@1.0)... Cow, 5/up ..... 85@90 
90@1.09... Bull, 5/up ..... 85@90 


BEEF HAM SETS 


12/up, Ib. 
mr WR cnc igs 
7T%e/up, Ib. 


CARCASS MUTTON 


Insides, 
Outsides, 
Knuckles, 





Choice, 70/down, Ib. ...28 @29 
Good, 70/down, Ib, ....27 @28 
n—nominal, b—bid, a—asked. 


1958 


BEEF PRODUCTS 


(Frozen, carlots, Ib.) 
Tongues, No, 1, 100’s.. 31% 
Tongues, No, 2, 100's..22 @23 
Hearts, regular, 100’s. .244,@254 
Livers, regular, 35/50's 25n 
Livers, selected, 35/50's 32n 
Lips, scalded, 100’s .. 15% 
Lips, unscalded, 10)'s.. 13% 
Tripe, scalded, 100’s.. 8 @ 8% 
Tripe, cooked, 100’s... Sin 
a BS chose . 8 
San, BOOS: ccacovess 8 
Weeere, 2008 ...ccccee Sn 

FANCY MEATS 
(lel prices, Ib.) 
Beef tongues, corned 29 
Veal breads, 
MNGRT ER OB. 26s cs ° 71 
CT ee Seer so 
Calf tongues, 1 Ib./dn. 20 
Oxtails, fresh, select 24 


BEEF SAUS. MATERIALS 





FRESH 

Canner-cutter cow (Lb.) 

meat. Barrels ...... 44% 
Bull meat, boneless, 

Pn a 481% 
Beef trimmings, 

75/85%, barrels ..... 33% 
Beef trimmings, 

85/90%, barrels ..... 40 
Boneless chucks, 

ee eee Cee: 441% 
Beef cheek meat, 

trimmed, barrels 37 
Shank meat, bbls. .. 47% 
Beef head meat, bbis. 32n 
Veal trimmings, 

boneless, barrels 42 

VEAL—SKIN OFF 
(icl carcass prices, cwt.) 
Prime, 90/120 54.00 
Prime, 120/150 zs 54.00 
Choice, 90/120 - 49.00@50.00 
Choice, 120/150 49.00@50.00 
Good, 90/150 ........ 45.00@46.00 
Stand., 90/190 ...... 40.00@42.00 
Utility, 90/100 ...... 38.00@39.00 
Cull, 00/325 .csccc ces 31.00@32.00 
CARCASS LAMB 
(lel prices, 1b.) 

Prime, 85/45 ..cccsccccccces 55 
Prime, GB/G8 00 vccsses.dscsee 54% 
og ee oe 53 
Choice, 35/45 .....cccccccces 55 
CNC, MOOD cc ceccicacsvccis 5414 
CeCe, BESTS cic ceiccccicecses 53 
eee, OEE WES. coc escecess ° 51 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) Feb. 18 Feb. 18 Feb. 18 
STEER: 
Choice: 
eS SSAA $44.00@46.00 344.00@46.00 $44.00@ 46.00 
ee een 43.00@ 44.00 43.00@44.00 43.50@45.00 
Good: 
oe See 42.00@44.00 42.00@43.00 42.50@43.50 
ie res 40.00@ 42.00 41.00@42.00 42.00@43.00 
Standard: 
EE GO. Sets anessic 40.00@42.00 38.00@41.00 39.00@42.00 
cow: 
Standard, all wts. .... None quoted 36.00@37.00 None quoted 
Commercial, all wts. .. 35.00@38.00 34.00@36.00 36.00@39.00 
ee, Ge WH. woke 34.00@37.00 33.00@35.00 35.00@38.00 


Canner-Cutter 


Bull, util. & com’'l .... 37.00@40.00 
FRESH CALF: (Skin-off) 
Choice: 

eee 48.00@50.00 
Good: 


200 Ibs. down 


LAMB (Carcass): 


Prime: 

8 Cra ee 48.00@50.00 
EE TN <a loisc celia ale 44.00@47.00 
Choice: 

a err ee 48.00@50.00 
a are ee 44.00@47.00 
Vesa, oe Wt. ose... 43.00@48.00 


MUTTON (Ewe): 


Choice, 70 Ibs./down... 
Good, 70 lbs./down 


52 


30.00@34.00 


46.00@ 49.00 


26.00@ 28.00 


- 26.00@28.00 


30.00@33.00 
38.00@40.00 


(Skin-off) 
48.00@50.00 


48.00@50.00 


47.00@52.00 
45.00@48.00 


47.00@52.00 
45.00@48.00 
45.00@50.00 


28.00@30.00 
25.00@ 28.00 





33.00@36.00 
40.00@ 41.00 


(Skin-off ) 
46.00@49.00 


43.00@48.00 


49.00@50.50 
46.00@49.00 


49.00@50.50 
46.00@49.00 
46.00@49.00 


28.00@30.00 
28.00@30.00 














BEEF-VEAL-LAMB. .. Chicago and outside _ 


NEW YORK 


February 18, 


WHOLESALE FRESH MEATS 





1958 


FANCY MEATS 





















BEEF CARCASSES, CUTS (Le.L. prices) 
ie 
(le.1l. prices) Veal breads, 6/12 oz. .....,.. 
Steer: (Western, ewt.) a oe 4 1 
3ee a > 
Prime, carc., 6/700.830.50@32.00 fece Myers selected ........ 40 
Prime, carc., 7/800. 49.50@50.50 — Oxtails, %-lb. frozen 1 18 
Choice, earc., 6/700. 46.00@48.00 aS rate = eee ee 4 
Choice, care., 7/800. 45.00@46.00 
Good, ‘care., 6/700.. 42.50@44.5 LAMB 
Good, eare., 7/809 42.00@43.51 (l.e.l. carcass prices, ewt,) 
Hinds., pr., 6/700.. 60.00@63.00 r 
Hinds., pr., 7/800... 59.00@62.00 Prime 
Hinds., ch., 6/700.. 51.00@56.00 tos gh 
Hinds., ch., 7/800.. 50.00@54.00 Prime 
Hinds., gd., 6/700.. 48.00@50.00 prime. 
Hinds., gd., 7/800.. 47.00@49.00 Choice 
Choice, 
BEEF cuTs Choice, 
(1.¢.1. prices, Ib.) a 55 
Prime steer: Goud’ 
Hindatrs., 600/700 ...62 @65 trea, Ra noe 
Hindqtrs., 700/800 ...61 @64 bate 1a 50. 00@52.00 
Hindqtrs., 800/900 ...60 @62 Weste 
Rounds, flank off ....53 @55 ‘silts Aphids 
Rounds, diamond bone, p ti te 50.00@53.00 
flank off, ..........54 @56 oaee 55/65 49.00@ 52.00 
Short loins, untrim. ..95 @1.02 a ely piped 48.09@51.00 
Short loins, trim. ..... 1.17@1.24 ‘hoice, 45/dn, ++ 50.00@52.00 
(Fe ae 20 @22 Choice. 45/55 .. » 48.00@51.00 
Ribs, (7 bone cut) ...75 @82 Choice, 55/65 46.00@49.00 
Arm chucks ; Good, 45/dn, 47. 00@50.06 
Briskets .....:.++++e: Good, 45/55 46.00@49.00 
PEE as cacueka est 40s 
Choice steer: VEAL—SKIN OFF 
Hindgtrs., 6C0/700 ieee : 3 
Hindqtrs., 700/800 (1.¢.1, eareass prices) Western 
Hindqtrs., 800/900 Prime, 90/120 ...... $55.00@59.00 
Rounds, flank off y Prime, 120/150 54.00@59.00 
Rounds, diamond bone Choice, 90/120 ...... 50.00@54.00 
flank off . Kencset QS5 Choice, 120/150 ...... 49.09@54.00 
Short loins, nntrim, |.60  @66 RN. MEET sis ciao stare 47.00@ 49.00 
Shert loins, trim & ha fs See 46.09@48.00 
WN 8 as an, Oak bso aleceee CRIs, SP: ous ese 37.00@38.00 
Ribs (7 bone cut) Stawd...- 96/520. 6... 38.00@40.00 
ee eg) eee Calf. 200/dn., ch .- 40.C0@42.00 
NEE hast ibaa wane Calf. 200/dn., gd. ... 39.°0@41.00 
NiO oas ans octane ss cca Calf. 200/dn., std. ... 37.00@39.00 
NEW YORK RECEIPTS LOCAL SLAUGHTER 
Receipts reported by the USDA nia Fo agi ded Feb. 15 Ra 
Marketing Service, week ended Feb Week en we eb. 15 Pe 
15, 1958 with comparisons: : sade PREVIOUS «262-24. Str 
STEER and HEIFER: Carcasses CALVES: os aan 
Week ended Feb. 15 8.766 Week previous ‘ Oe 8'501 
Week previous ........ 9,056 Rae aati Saad an, 7 
cow: : Week ended Feb. 15 50,207 
Le pores: A 15 —_ Week previous ........ 53,934 
ee oe SHEEP: 
BULL: Week ended Feb 35,790 
yeek e Feb. 15 316 per ‘ os Prary 
Week — 319 Week peovions at 
VEAL: 
Week ended Feb. 15 10.512 PHILA. FRESH MEATS 
Week previous ........ 10,445 
LAMB February 18, 1958 
Week ended Feb. 15 31,271 WESTERN DRESSED 
y > avi “4 7 5 R . mors 
mur aoe ae 25,546 STEER CARCASSES: : (Cwt,) 
4 N: Choice, 500/700 ....$48.00@49.5 
Week ended Feb. 15 603 Choice, 700/800 . 47.50@49.0 
Week previous ........ 566 Good, 500/800 ..... 43.50@45.50 
HOG AND PIG: Hinds., choice ..... 54.00@56.00 
Week ended Feb. 15 9,163 Hinds., good ...... 49.00@52.00 
Week previous ........ 10,469 Rounds, choice ..... 54.00@56.00 
BEEF CUTS: Lbs Rounds, good ...... None qtd. 
Week ended Feb. 15 346,631 COW CARCASSES: 
Week previous ........ 127,843 Com’l, all wts. 


VEAL AND CALF CUTS: 


Week ended Feb. 15 3,033 

Week previous ........ 3.041 
LAMB AND MUTTON: 

Week ended Feb. 15 15,482 

Week previous ........ “Ae 
PORK CUTS: 

Week ended Feb. 15 ...1,728,067 

Week previous ........ 482.430 
BEEF CURED: 

Week ended Feb. 15 — 

Week previous ........ os 
PORK CURED AND 


Week ended Feb. 15 


SMOKED: 


126,545 


Week previous ........ 416,367 
COUNTRY DRESSED MEAT 
VEAL: Carcasses 
Week ended Feb. 15 . 8,011 
Week previous ........ 7.818 

HOGS: 
Week ended Feb. 15 ... 21 
Week previous ........ 16 
LAMB: 
Week ended Feb. 15 ... 173 
Week previous ......:. 04 


Utility, all wts. 


VEAL (SKIN OFF): 








Choice, 90/120 ..... 52.00@56.0 
Choice, 120/150 52.00@56: 
Good, 50/90 ....... 48.00@50.00 
Good, 90/120 ...... 49.00@51.00 
Good, 120/150 ..... 49.00@51.00 
LAMB: 
Ch. & pr., 30/45 ... 52.00@55.0 
Ch. & pr., 45/55 50.00@54.00 
Good, all wts. ..... 48.00@52.00 
LOCALLY DRESSED 
STEER BEEF (Ib.) Choice Good 
Care., 5/700.46% @48 s24@ 
Care., 7/800.46 @47%442 @i 
Hinds., 5/700 ....52@55 Sent 
Hinds., 7/800 ....51@54 47@50 
Rounds, no flank..54@57 51@%4 
Hip rd. plus flank.53@56 49@51 
Full loin, untrim.50@55 45@48 
Short loin, untrim.60@65 50@55 
Ribs (7 bone) 47@49 
Arm chucks 43 
Briskets ..... 
Short plates 
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Mar. 
May 


July 
Sept. 
Oct. 
Sa 
Op 
Sept. 








00@52.00 
restern 

00@ 53.00 
00@ 52.00 
09@51.00 
C0@52.00 
00@51.00 
00@49.00 
W@5C.06 
00@ 49.00 


FF 
Vestern 
00@59.00 
00@59.00 
00@54.00 
01@NH.00 
00@ 49.00 
09@48.00 
C0@38.00 
00@ 40.00 
CO0@42.00 
*0@41.00 
00@39.00 





ER 
Head 


35,790 
34,646 


AEATS 


8 

‘ED 
(Cwt.) 

3. 00@49. 50 











_PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Feb. 19, 1958) 


SKINNED HAMS 





F.F.A. or fresh Frozen 
RO/TD oo cceses 
12/14 itiass 
14/16 ..... Con 
i are 
SEE os x cn h.e os 46 
SE 44 
Ty 44@44% 
RTS 43% 
i: err 42n 
FR. Se iy ccs 40n 
PICNICS 
F.F.A. or fresh Frozen 
Tv thcecceee PO) pivvlociag os 28 
+(}) ne i aba e eae 27% 
264gn .....- OL, Ee 26% 
| ae ee 2614 
264n ...... og Ser 2614 
2%b ....8/up, 2’s in. .... 26% 
FAT BACKS 
Frozen or fresh Cured 


15a 
15%a 


b—bid, a—asked. 





n—nominal, 


BELLIES 
F.F.A. or fresh Frozen 
et oe ee IE er 37 
PY RE PR 8/10 37 









Gr. Am., froz., 


FRESH PORK CUTS 


Job Lot Car Lot 
49@50 Loins, 47% 
47@48 Loins, 47 
44.... Loins, 43% 
42.... Loins, 41@41% 
39@ 40 Butts, 4/8 38% 
36.... Butts, . 35 
36... Butts, 35 


45@46 Ribs, 
35@ 36 Ribs, 
Ribs, 


OTHER CELLAR CUTS 





Frozen or fresh Cured 
20... Square Jowls ......... unq. 
17... Jowl Butts, Loose .... 15%4b 
17%4n Jowl Butts, Boxed ... unq. 





LARD FUTURES PRICES 


NOTE: Add ce to all price quo- 
tations ending in 2 or 7. 


FRIDAY, FEB. 14, 1958 


Open High Low Close 
Mar. 11.67 12.00 11.67 11.97b 
May 11.75 11.90 11.62 11.87b 
July 11.70 11.85 11.62 11.80 
-67 
Sept. 11.65 11.82 11.60 11.80a 
Oct. 11.37 11.45 11.37 11.45b 

Sales: 9,520,000 Ibs. 

Open interest at close Thurs., 
Feb. 13: Mar, 323, May 433, July 
185, Sept. 43, and Oct. three lots. 

MONDAY, FEB. 17, 1958 
Mar. 11.97 12.20 11.95 12.17 
-95 -15 
May 12.87 12.05 11.95 12.05a 
-90 
July 11.80 11.90 11.80 11.90 
Sept. 11.87 11.90 11.85 11.90 
ae F 11.55b 

Sales: 9 820, 000 Ibs. 

Open interest at close Fri., Feb. 
14: Mar, 324, May 451, July 202, 
Sept. 44, and Oct. three lots. 

TUESDAY, FEB. 18, 1958 

Mar. 12.20 12.90 12.20 12.82b 
-40 

May 12.10 12.70 12.10 12.65b 
-15 

July 12.00 12.60 12.00 12.57a 
-10 

Sept. 11.97 12.45 11.97 12.45b 

Oct. 12.00 12.00 12.00 12.00b 

Sales: 26,000,000 Ibs. 


Open interest at close Mon., 
17: Mar. 255, May 466, July 214, 
Sept. 43. and Oct. three lots. 


WEDNESDAY, FEB. 19, 1958 
Mar, 12.87 13.00 12.72 12.80 
May 12.65 12.85 12.52 12.55b 
July 12.57 12.85 12.47 12.55a 

-60 
Sept. 12.50 12.60 12.40 12.45a 
Oct. 12.10 12.10 12.10 12.10 

Sales: 15,440,000 Ibs. 

Open interest at close Tues., Feb. 
18: Mar. 207, May 408, July 212, 
Sept. 54, and Oct. five lots. 


THURSDAY, FEB. 20, 1958 


Mar. 12.72 12.85 12.65 12.70 
May 12.50 12.50 12.35 12.40 
-45 

July 12.45 12.50 12.35 12.42 
Sept. 12.30 12.40 12.22 12.35 
Oct. 12.00 12.00 11.90 11.95a 
Sales: 8,000,000 Ibs. 

Open interest at close Weds, Feb. 
19: Mar. 202, May 391, July 231, 
Sept. 60. and Oct. five lots. 


CHGO. FRESH PORK AND 
PORK PRODUCTS 
February 18, 1958 

(lel Ib.) 
Hams, 52 


skinned, 10/12 .. 








Hams, skinned, 12/14 .. 49, 
Hams, skinned, 14/16 .. 48% 
Picnics, 4/6 lbs. ....... 30 
Picnics, 6/8 lbs. ana 29 
Pork loins, boneless ... 70 
Shoulders, 16/dn., loose. 32 
(Job lots Ib.) 
Pork: TOS eis exes 14 @14% 
Tenderloins, fresh. 10's.78 @s80 
Neck bones, bbl. 114%@12 
Ware, Bee iaices< ..15 @18 
Feet, sc. bbls 14 @15 


CHGO. PORK SAUSAGE 


MATERIALS—FRESH 
(To sausage manufacturers in 
job lots only) 
Pork trimmings. 

40% lean, barrels .... 24 
Pork trimmings, 

50% lean, barrels ....26 @26% 
Pork trimmings, 

80% lean, barrels ....39 @39% 
Pork trimmings, 

95% lean, barrels .... 45 
Pork head meat ...... 28 
York check meat. 

WROUNOIN cc ea ria weeecce 387% 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


CTRECGED, nc ddbvasessccacsces $15.00 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ..... 14.50 
Kettle rendered, 50-lb. tins 

£.0,.0;. CRPCAME oo r.cinsccece 6.00 
Leaf, kettle rendered, tierces, 

f.0.b. Chicago .....cceoe. oar 
Tard Take@ sinc. esc scccccce 6.75 


Neutral tierces, f.0.b. Chicago 18. 50 
Standard shortening, 
M,..& &. (OG) -cscccvccce 21.75 


Hydro, shortening, N. & 8S... 22.25 
WEEK'S LARD PRICES 

P.S. or Dry Ref. in 

D.R. rend. 50-Ib. 

eash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 
Feb. 14..12.25n 11.12%n 13.50n 
Feb. 17..12.37%)n 11.75 14.00n 
Feb. 18..13.00n 12.00 14.25n 
Feb. 19..12.874%n 12.00n 14.25n 
Feb. 20..12.874%n 12.25n 14.50n 
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MARGINS ON LIGHT HOGS FALL BACK 


(Chicago costs, credits and realizations for Monday and Tuesday) 
Markdowns in prices on fat cuts from light hogs and 
a higher market on such porkers brought about a down- 
ward revision in the plus cut-out margins on the class. 
The opposite situation on mediumweights improved those 
margins, while heavies were about the same as last week. 


—180-220 lbs.—  —220-240 lbs.— —240-270 Ibs.— 
Value alue Value 
per percwt. per perecwt. per percwt. 
ewt. fin. ewt, n. ewt. fin. 
alive yield alive yield alive yield 
Sere $14.03 $20.01 $13.31 $18.49 $12.86 $17.86 
Fat cuts, lard ........ 6.21 8.88 6.27 8.83 5.69 7.84 
Ribs, trimm., ete, .... 2.48 3.57 3.23 2.11 2.97 
Cont: OF BORG sks cKes $20.85 $20.66 
Condemnation loss — 10 10 
Handling, overhead 1.70 1.30 
TOTa CORR ovdieciscs 22.65 32.36 30.99 22.06 30.63 
TOTAL VALUB ....... 22.72 32.46 30.55 20.66 28.67 
Cutting margin ..+$ 07 +8 .10 $ .44 $1.40 $1.96 
Margin last week ...+ .24 + .38 - 1.18 — 1.40 1.90 








PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


Feb. 
FRESH PORK (Carcass) 
80-120 Ibs., U.S. No. 1-3. 


FRESH PORK CUTS, No. 1: 
LOINS: 


(Packer style) 
None quoted 
120-180 Ibs., U.S. No. 1-3.$33.00@37.00 


Ce RE ree 51.00@56.00 
ROPES Ty ast cdecvlandae 51.00@56.00 
by gh Se eer 51.00@56.00 

PICNICS: (Smoked) 

Be STN. cco ncigecan 34.00@39.00 

HAMS: 
12-16 lbs. ............ 52.00@57.00 
WOO: WR eiacencctess 50.00@55.00 
BACON ‘‘Dry’’ Cure, No. 1: 
ok aE ee re 46.00@60.00 
2 "SE 45.00@54.00 


LARD, Refined: 


43.00@52.00 


BAIRe .CORUNOS so winicid ct 17.50@20.25 
50-lb. cartons & cans.. 15.50@19.75 
IGNORE paws se cana ees 14.75@19.25 


No. Portland 
Feb. 
(Shipper style) 
None quoted 
$33.50@34.50 


San Francisco 
Feb. 


(Shipper style) 
$34.00@36.00 
32.00@34.00 


54.00@56.00 52.00@55.00 





56.00@58.00 53.00@56.00 
54.00@58.00 None quoted 
(Smoked) (Smoked) 


36.00@40.00 37.00@41.00 


56.00@60.00 
54.00@58.00 


53.00@58.00 
52.00@58.00 


58.00@62.00 
56.00@60.00 
52.00@58.00 


52.00@55.00 
51.00@54.00 
48.00@52.00 


20.00@21.00 17.00@19.00 
18.00@20.00 None quoted 
None quoted 14.00@17.00 





N. Y. FRESH PORK CUTS 
February 18, 1958 
City 
Box lots, ewt. 


Pork loins, 8/12 ....$50.00@57.00 





Pork loins, 12/14 .... 49.00@56.00 
Hams, sknd., 10/14 .. 52.00@55.00 
Boston Butts, 4/8 .. 39.00@43.00 
Regular picnics, 4/8. .29.00@32.00 
Spareribs, 3/down - 46.00@50.00 
(Le.1. prices, ewt.) Western 

Pork loins, 8/12 ..... 48.00@53.0) 
Pork loins, 12/14 .... 47.00@52.0 
Hams, sknd., 10/14 .. 50.00@55.00 





Boston butts, 4/8 ... .00@ 42.00 





Picnics, 4/8 ........ 28.09@31.00 
Spareribs, 3/down . 44.00@48.00 


N. Y. DRESSED HOGS 









February 11, 1958 
Heads on, leaf fat in) 
S0::to. . Te Mies. «ss... $32.50@35 
Cie. fee 0a 
100 to 125 Ibe. ...... a3! 
123° te 156 Ihe. ...55.8 32.50@ 35.5 


CHGO. WHOLESALE 
SMOKED MEATS 


February 18, 1958 
Hams, skinned, 14/16 Ibs., 
wrapped 
Hams, skinned, 
ready-to-eat, 
Hams, skinned, 
\:. . Breer errr ree 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped 
Bacon, fancy trimmed, brisket _ 
off, 8/10 Ibs., wrapped 
Bacon, fancy sq. cut seed- 
less, 12/14 Ibs. wrapped ....48 
Bacon, No. 1 sliced 1-Ib. heat 
seal, self-service pkge. ....60 


eas mucd rey sas nese 
wrapped ......54 
16/18 lbs., 


PHILA. FRESH PORK 


February 18, 1958 


WESTERN DRESSED 
(L.e.1. Ib.) 
Reg. loins, 8/12 ........50 @52 
Reg. loins, 12/16 ....... 49 @50 
Boston butts, 4/8 ...... 40 @42 
Spareribs, 3/down ..... 6 @48 
LOCALLY DRESSED 
Pork Joins; $/12 <0; 6<:05 
Pork loins, 12/16 .... 
Weteene, TOFS ik cceseces 
Spareribs, 3/down 
Spereriie.. 3/6. ..<..2<ce< 


Skinned hams, 
Skinned hams, 12 
Pienies, 4/8 
Boston butts, 


HOG-CORN RATIOS 


The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week ended 
Feb. 15, 1958 was 18.1, the 
U. S. Department of Agri- 
culture has reported. This 
ratio compared with the 
17.1 ratio for the preced- 
ing week and 13.2 a year 
ago. These ratios were cal- 
culated on the basis of No. 
3 yellow corn selling at 
$1.122, $1.136 and $1.279 
per bu. during the three 
periods, respectively. 





53 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, February 19, 1958 
BLOOD 

Unground, per unit of ft 
SE: UNE. Wide clotesine th ebb cle dic'sle a 7.00n 
DIGESTER FEED TANKAGE MATERIALS 

Wet rendered, unground, loose: 


ot ORES PR eB ES ee 7.00n 
RC EUNNIIN nt 4-5 wb oni alain einer ng ee 50’ ie hed 7.00n 
SE Wah ec ad anos eas Wea ica beck oa 7.00n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged.$ 85.00@ 90.00 
50% meat, bone scraps, bulk .. 82.50@ 87.50 


60% digester tankage, bagged ..  92.50@ 95.00 
60% digester tankage, bulk .... 87.50@92.50 
80% blood meal, bagged ...... 125.00 
Steam bone meal, bagged 

(specially prepared) .......... 87.5% 
60% steam bone meal, bagged .. 85.00 


FERTILIZER MATERIALS 
Feather tankage, ground 


ey Peer *4.75@5.00 

Hoof meal, per unit ammonia ......¢5.75@6.25 
DRY RENDERED TANKAGE 
Low test, per unit prot. ........... 1.50n 
CT ee a ee 1.45@1.50n 
High test, per unit prot. ........... 1.45@1.50n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ......... 31.00 
Cattle jaws, feet (non-gel.), ton....10.00@14.00 
Primm DWOMO, COM 2. 0c ccccccccccecss+.LB.00Q18.00 
Pigskin (gelatine), cwt. ........... 6.50 
Pigskins (rendering), piece ........ 15@25 
ANIMAL HAIR 

Winter coil dried, per ton ........ *40.00 
Summer coil dried, per ton .......*2: 25.00@30.00 
Cattle switches, per piece ........ 
Winter processed (Nov.-March) 

EEL al abeen needa ké 50 5a'0s 9n 
Summer processed (April-Oct.) 

MES 7 OD 2.6 i .da'o bore Mada bewehetie k 5@6n 





*Delivered. tce.a.f. East. n—nominal. a—asked. 





TALLOWS and GREASES 


Wednesday, February 19, 1958 











A spurt of activity came about 
late last week in the inedible tallow 
and grease market, and prices were 
raised fractionally. In the Midwest, 
eastern and gulf buyers participated. 
A few tanks of bleachable fancy tal- 
low sold at 7%4c, c.a.f. Chicago, and 
additional tanks sold at 8%c, c.a.f. 
New York. Choice white grease, all 
hog, traded at 8%c, c.a.f. East, and 
at 85&c, c.a.f. Avondale, La. No. 1 tal- 
low sold at 6%@7c, c.a.f. Chicago. 
Yellow grease was bid at 6%@ 
7c, caf. Chicago. Choice white 
grease, all hog, was bid at 8%c, c.a.f. 
East, on Monday of the new week, 
but was held at 9c. Bleachable fancy 
tallow was bid at 8%@8%c, c.a.f. 
New York, and at 8%@8c, c.a.f. 
Avondale. Sellers were asking 8%4c. 
Offerings turned extremely light in 
the edible tallow market, and bids of 
llc, Chicago, were heard. 

Another moderate advance was 
registered on Tuesday, on some items. 
Choice white grease, all hog, sold 


at 9c, delivered New York. No ma 
terial changes took place, however, 
as to bids on bleachable fancy tal 
low for Gulf and eastern movement, 
Choice white grease, all hog, sold 
at 8%4c, c.a.f. Avondale. Yellow grease 
was bid at 7%@7%c, c.a.f. East, and 
at 74@7%c, c.af. Avondale. 
Edible tallow sold at 11%c, Chi- 
cago basis, and at 10%c, f.o.b. River 
points. Bleachable fancy tallow traded 
at 7%4@8c, f.o.b. Chicago, and caf. 
Chicago, for quick and immediate 
shipments. Bleachable fancy tallow 
sold at 85s@8%4c, c.a.£. New York. 
Last reported movement on original 
fancy tallow was at 9c, c.a.f. East. 
The better grades of stock at mid- 
week were more in demand than the 
lower or medium kinds, and 
ment was considered on the better 
materials. Bleachable fancy tallow 
traded again on Wednesday at 7% 
@8c, Chicago. Prime tallow sold 
at 734c, c.a.f. Chicago. Special tal- 
low and B-white grease were bid 
at 7¥%4@7%sc, and yellow grease at 
7@T7T%ac, c.a.f. Chicago, price depend- 
ing on product. Choice white grease 
was bid at 9c, c.a.f. New York, but 





Tatarem celels 





Problems to us 







If 76 years’ experience in serving the meat industry can 
help you—DaRLING & COMPANY’s trained, technical 
service staff will be glad to work with you, whatever 
your problem. There’s no cost for this service. Merely 
phone your local DARLING representative, or call col- 
lect to the DARLING & COMPANY plant nearest you. 





\' 









SERVICE 


“BUYING and Processing 
Animal By-Products 
for industry” 


3 
H 
5 
Ff 
3 
; 
3 


@ YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 

Ms “ 


P.O. Box 329, Main P.O. P.O. Box 97 
Dearborn, Mich. CHATHAM, ONTARIO, 
DETROIT CANADA 


@ ONtario 1-9000 
P.O. Box 2218, 
Brooklyn Station 
CLEVELAND 


PICK-UP SERVICE 


@ Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


@ WArwick 8-7400 


... or contact your local 


DARLING & COMPART 





for fast, convenient 


phone— 


@ VAlley 1-2726 
Lockland Station 
CINCINNATI 


@ Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


@ Elgin 2-4600 





Representative 





THE NATIONAL PROVISIONER, FEBRUARY 22, 1958 














“BOSS” Knocking Pens, single or 
tandem, position animal. prop- 
erly and deliver it to hoisting 
location without manual assist- 


: ance. 
"BOSS" Carcass Dropper speedily 


positions carcass for siding. 


"BOSS" Landing Device for 
smooth and sure transfer of 
animal from hoist to rail. 


"BOSS" Beef Hoists use 
standard, brake type 
motors, and are offered 
in 5 H. P. and 74 H. P. 
motor sizes. There is 
also a special hoist 
which uses a 3 H. P. 
" motor. 


The efficient slaughtering of beef ani- 
mals depends in large measure upon 
the smooth and continuous movement 
of carcasses from knocking pen to 
dressing bed. 


The various units of “BOSS” beef 


operation involves beef handling in 
volume. 


If you are looking for the means of 
increasing efficiency in beef handling 
operations, ask for information about 
the newer developments engineered 


22, 1958 


1886 
fied 


CHAS. G. SCHMIDT 


handling equipment are balanced, one 
with another, to provide the smooth 
and continuous . .. and safe .. . move- 
ment of carcasses so necessary when 


by “BOSS”. We can usually increase 
volume without additional floor space. 


Inquiries from the Chicago area should be addressed to 
The Cincinnati Butchers’ Supply Company, 824 West 
Exchange Avenue, Union Stock Yards, Chicago 9, Ill. 


THE lnchimal vows SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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was held at 9¥%c. Trade members 
talked 85ec, and probably 8%c, c.a.f. 
East, on bleachable fancy tallow. Of- 
ferings, however, were generally 
light. Edible tallow was bid at 10%c, 
f.0.b. River points, and at 11%c, Chi- 
cago price zone. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 10%c, f.o.b. 
River, and 11%c, Chicago basis; 
original fancy tallow, 8¥%c; bleach- 
able fancy tallow, 7%@8c; prime 
tallow, 7%4c; special tallow, 7%@ 
7%c; No. 1 tallow, 7@7%c; and No. 
2 tallow, 64@6%%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 7%4@7%c; B-white grease, 7% 
@7%sc; yellow grease, 7@7%c; house 
grease, 6%4c; and brown grease, 6%c. 
Choice white grease, all hog, was 
quoted at 9c, c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, Feb. 19, 1958 

Dried blood was quoted today at 

$6 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$6 per unit of ammonia and dry 

rendered tankage was priced at $1.25 
per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, FEB. 14, 1958 


Prev. 
Open High Low Close close 
Mar. .... 16.60b 16.60 16.50 16.48b 16.69 
May .... 16.37b 16.39 16.28 16.29b 16.39 
July .... 16.09b 16.07 16.01 16.01 16.09b 
Sept. .... 15.43 15.43 15.35 15.32b 15.42 
Oct. .... 15.00b 15.05 15.05 14.938b 15.08 
Dee. .... 14.85b 14.93 14.85 14.55b 15.00 
Sales: 175 lots. 
MONDAY, FEB. 17, 1958 
Mar, .... 16.40 16.40 16.26 16.27b 16.48b 
May .... 16.20 16.22 16.08 16.08 16.29b 
July .... 15.92 15.98 15.86 15.90 16.01 
Sept. .... 15.25 15.28 15.22 15.20b 15.82b 
Oct. .... 14.90b 14.90 14.90 14.82b 14.93b 
Dec, .... 14.75b 14.75 14.75 14.75b 14.55b 
Sales: 250 lots. 
TUESDAY, FEB. 18, 1958 
Mar. .... 16.22 16.49 16.21 16.49 16.27b 
May .... 16.06 16.31 16.05 16.31 16.08 
Jufy .... 15.87 16.16 15.87 16.16 15.90 
Sept. .... 15.19b 15.38 15.38 15.42b 15.20b 
Oct. .... 14.80b ies het 14.95b 14.82b 
Dec. .... 14.75b 14.75 14.75 14.80b 14.75b 
Sales: 483 lots. 
WEDNESDAY, FEB. 19, 1958 
Mar. .... 16.47 16.47 16.23 16.338 16.49 
May .... 16.28b 16.25 16.13 16.18 16.31 
July .... 16.16 16.16 16.02 16.01b 16.16 
Sept. .... 15.35b 15.40 15.35 15.35b 15.42b 
Oct. .... 14.95b 14.95 14.90 14.90 14.95b 
Dec, .... 14.90b 14.90 14.79 14.80 14.80b 


Sales: 295 lots. 


Solvent Soybean Processing | 


The trend in the soybean proc- 
essing industry toward the more ef- 
ficient solvent extraction technique 
which started during World War II 
is virtually complete. This method ac- 
counted for only 28 per cent of all 
soybeans processed in 1945-46 and 
for 95 per cent in 1956-57. Further- 
more, in this same period, the volume 
of beans crushed about doubled, from 
160,000,000 bu. to 316,000,000 bu. 
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HIDES AND SKINS 





Bulk of selections on big packer hide 
list scored fractional price increase 
fractionally higher in active trade, 
Monday and Tuesday—Small packer 
and country hides higher in wake of 
advance on big packer stock—Calf- 
skins and kipskins nominally steady 
in light trade — Limited activity in 
sheepskin trade. 


CHICAGO 


PACKER HIDES: Eight of the 13 
listed selections traded actively on 
Monday and Tuesday, and all eight 
at %c higher prices. The sudden 
spurt in buying interest on the two 
days followed three days of quiet. 
About 100,000 hides sold. 

Heavy native steers sold at 9%c 
on Rivers and at 10c on Chicagos, 
butt-brands and Colorados sold at 8c 
and 7c, respectively. Heavy Texas 
steers sold at 8c. All three selections 
of cowhides moved actively at a ‘ec 
advance. Heavy native cows brought 
11%c on Rivers, light native cows 
at 15c on Northerns and branded 
15c on Northerns, and branded cows, 
10c on Northerns. Native bulls sold 
at 7%@8c. Wednesday's hide mar- 
ket was quiet. 

SMALL PACKER AND COUN- 
TRY HIDES: Small packer hides re- 
flected the rising trend in the big 
packer market. The 60-lb. average 
was quoted at 9%c nominal, and the 
50-Ib. at 12%c nominal. Calfskins, 
all weights, were quoted at 29c nomi- 
nal, as were kipskins, all weights, at 
25c nominal. 

CALFSKINS AND KIPSKINS: 
Calfskins and kipskins continued to 
be quoted nominally steady in a quiet 
market. Northern calfskins, 10/15’s, 





VEGETABLE OILS 


Wednesday, February 19, 1958 
Crude cottonseed oil, f.o.b. 


ET ee ON Soe ean 144 

NE EEOC CEE PEER ELC Oe 144%n 

Ly Peers soy tee ew ke re 13% @1l4a 
Corn oil in tanks, f.o.b. mills ...... 154n 
Soybean oil, f.o.b, Decatur ........- 11%bh 


Peanut oil, f.o.b. mills ..........: 17% 


Coconut oil, f.o.b, Pacific Coast .... 13%a 
Cottonseed foots: 

Midwest and West Coast ........ 1%@ 1% 
PMS. Sedccbevaceceestuesave tages 1%@ 1% 
OLEOMARGARINE 
Wednesday, February 19, 1958 
White dom. vegetable (30-lb. cartons)...... 27 
Yellow quarters (30-Ib. cartons) ........... 28 


Milk churned pastry (750 Ibs., 30’s)...24%@26 
Water churned pastry (750 lbs., 30's) ..234%4@25 





Bakers, drums: 60 JOS i.ccccc vesecee esas 214% 
Wednesday, February 19, 1958 
Prime oleo stearine (slack barrels)....... 12% 
etre Olle CF -CGEGMP) 6.6 iia se teh ce cevcecs 18% 
Prime oleo oil (drums) .......5..-.+eeee05 17% 
n—nominal. a—asked, b—bid. pd—paid. 
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were listed at 41%c and the 10/ 
downs at 37%c. Northern kipskins 
were quoted nominally at 35c on the 
15/25’s and 33c on the 25/30’s, 

SHEEPSKINS: Not much activity 
took place in the sheepskin market, 
Some buyers expressed bearish ideas, 
No. 1 shearlings sold at 1.65@3.00, 
No. 2’s at 1.25@1.75, and No. 3's 
at 65@90c. Fall clips ranged from 
2.25@3.50, and dry pelts from 2] 
@.22, both classes nominal. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Feb, 19, 1958 1957 





Let. native steers ....16 @16%n 14% 
Hvy. nat, steers ...... 9% @10n 9 
Ex. ligt. nat. steers ... 19n 18 
Butt-brand, steers .... 8n 8 
Colorado steers F Ten ™% 
Hvy. Texas steers .... 8n 8 
Light Texas steers ...1144.@12n ll 
Ex, lgt. Texas steers..15%@16n lin 
Heavy native cows ...114%@12n 9% 
Light nat. cows ..... 15 @1in 14%@15% 
Branded cows ........ 10 @lin 8% 
a ee 7%@ 8n 7 @&8& 
Branded bulls ........ 6%@ Tn Tn 
Calfskins: 

Northerns, 10/15 Ibs. 414n 45 @4T% 

10 Ibs./down ........ 387n 37% 
Kips, Northern native. 

EEE MOL wae de eoun 35n 28% 


SMALL PACKER HIDES 
STEERS AND COWS 


60 Ibs. and over .... 9%4n 8ion 
ts dar ob tlaea ag te 12%n 11 @il%n 
SMALL PACKER SKINS 
Calfskin, all wts. ... 29n 27 @28 
Kipskins, all wts. .... 25n 19 @21 
SHEEPSKINS 

Packer shearlings: 
INO) CR irita'g1 i's wa saeney 1.65@3.00 2.00@2.30 
Sind veavades 21@22n 28 
Horsehides, untrim, ...7.75@8.25n 8.50@9.00 
Horsehides, trim. .....7.25@7.75n 7.50@8.00 


N. Y. HIDE FUTURES 


FRIDAY, FEB. 14, 1958 


Open High Low Close 

Apr. ... 13.07 13.07 13.04 18.17b-  2la 
daly ..< 18.200: IS:S7 13.27 13.37 

Oct. ... 13.45b 13.65 13.65 13.55b- 60a 
BOM) cia) eke one Fane 13.65n 

Ee Soins sade oS ococat 13.70n 

Sales: 17 lots. 
MONDAY, FEB, 17, 1958 

Apr. ...13.10b 13.30 13.25 13.30 

July ...13.30b 13.54 13.40 13.54 

Oct. ...18.45b 13.60 13.60 13.72b- 82a 
eee Mae oe 13.85n 

Mc. si eras 13.90n 


Sales: 17 lots 


TUESDAY, FEB. 18, 1958 


Apr. ...13.25b 13.30 13.28 13.29 

July ... 13.50 13.55 13.45 13.45b- 47a 

Oct. ...13.60b 13.65 13.65 13.65 

ek a aes 13.70n 

BBE, cy 7% stax sleahs 13.75n 
Sales: 22 lots. 


WEDNESDAY, FEB. 19, 1958 


Apr. ... 13.20b 13.15 13.10 13.08b- 12a 
July ... 13.38-30 13.38 13.25 13.25b- 30 
Oct, ... 18.50 13.50 13.45 13.40b- 52a 
ae ee ae hea Pe 13.45n 
Bae en cea 0 cans sks ooce 

Sales: 13 lots. 

THURSDAY, FEB. 20, 1958 

Apr. ... 13.00b = 12.98 12.92 12.98b-13,118 
July ... 13.15-10 13.16 13.02 13.10b- 25a 
Ot... 083.00 aoe ae 13.25b- 45a 
OMe ait) «ews ani pee 13.30n 

Sales: 14 lots. 








ter 
sla 




















TIONS 


Cor. date 


7 @28 

9 @21 

2.00@2.30 

28 

3.50@9.00 

|.50@8.00 
Close 

17b- 2a 

37 

55b- 60a 

65n 

70n 

30 

54 

T2b- 82a 

85n 

90n 

29 

45b- 47a 

65 

70n 

75n 

8 

O8b- 12a 

25b- 30a 

40b- 52a 

45n 

.98b-13. 11a 

10b- 25a 

.25b- 45a 

.30n 

22, 1958 








LIVESTOCK MARKETS ...Weekly Review 





January Livestock 
Kill Above Previous 
Mo.; Below Year Ago 


The New Year got off to a fairly brisk 


Slaughter of sheep and lambs came 
back and exceeded the million mark 
for the first time since October. The 
January kill numbered 1,060,874 head 
as against 978,193 in December. 
Last year’s January sheep kill was 
1,338,283 head, the year’s high. 






























LIVESTOCK AT 60 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 60 public markets 
during December 1957 and 1956, as 
reported by the U. S. Department of 
Agriculture. 











tart as far as livestock slaughter is : ae BE ES es 
° alable ota oca 
concerned. Butchering of three classes receipts receipts slaughter 
rae deren December 1957. 1,405,756 1,606,425 916,961 
: ae ee ee FEDERALLY INSPECTED November 1951. 1.400.083 LeetaTe Sin 81 
osin mon Oo é ecember OG. 1, . ’ , ’ ’ 
ne MON oC /, althoug SLAUGHTER Jan.-Dec. 1957.17,875,734 21,085,391 11,787,852 
nothing sensational developed other- CATTLE Jan.-Dec. | 1956.19,696,769 28,588,308 12,895,543 
° d-yr. av. (Dec, os 
wise. No new records were set, and 1958 1957 1952-56)... 1,475,826 1,781,017 969,997 
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: glee SEIS nx:s'ca ooyeexied ogteeeal 597,767 Jan.-Dec, 1956. 8,123,237 15,004,900 7,262,327 
been rather light in recent months, Warawiiae oss ok skeet 569,468 5-yr. av. (Dec i aaah aed 
indicating a build-up in cattle herds. HOGS saa be is ; 
This trend was reflected in slaugh- 1958 1957 

y «0,081,175 654,565 2 

ter of the young stock last month, as | Februaty 2000000 NT eosatees TRUCKED-IN RECEIPTS AT 
slaughter for the period dropped off See Pardes Se Sete 60 MARKETS 
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head smaller than last year’s January MRA iS cciak sds ceneee 5,059,926 956 at 60 publi kets: 

: pee 8'098'775 ] at public markets: 

slaughter of 656,616 head. November 20200200000) ILI sisosiase a 

Hog slaughter rose in January to WAGCUNDOS oa. s canes bas ee eave 5,522,852 TOTAL T me the mii 
5,531,175 head from 5,522,852 butch- SHEEP Cattle eee eeeseees 1,488,786 1.517.111 

: . 95 1957 1 See at ; 4 

ered in December. This was a re- TABOREY «9.00 isco ceeee 1,060,874 1,338,283 Hoge ...--..-+++- +++: 2,670,566 2,653,208 
versal of the trend of recent years February .0.......0.ee sees 1.090.570 i. = Ree RR a: 639,131 670,109 
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which shows a drop-off in slaughter BIE 2a rea ss ox pansan 1,060,814 Trucked-in receipts at 60 public 
of the animals in January from the . eae 1'043'927 markets constituted the following per- 
month before. Hog slaughter in Jan- ae Nt centages of total Dec. receipts: Cat- 
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INDIANAPOLIS 21, IND. 


INDIANAPOLIS STOCK YARDS 








THE NATIONAL PROVISIONER, FEBRUARY 22, 1958 


PACKERS’ 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 
week ended Saturday, February 15. 
1958, as reported to The National 
Provisioner: 


CHICAGO 
Armour, 8,354 hogs; shippers, 7,- 
225 hogs; and others, 14,235 hogs. 
Totals: 22,420 cattle, 314 calves, 
31,814 hogs and 3,377 sheep. 





OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour . 5,060 5,401 2,135 
Cudahy . 3,278 4,591 3,033 
MNEES. (51 <<-« 4,228 3,402 7,239 
Wilson . 8,047 3,284 1,416 
Neb. Beef.. 706 ats ae 
Am. Stores 1,190 
Cornhusker. 1,095 
O'Neill ... 1,057 
RB. &C. ... 1,601 : 
Gr. Omaha. 605 R 
Rothschild. 1,209 As 
EN 25 iia 961 ae 
Kingan 873 ais, 
Omaha . 573 Fue 
Union ..... 1,305 ee 
Others 874 7,187 
Totals ..27,€62 23.885 13,823 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour.. 2,571 342 1,367 800 
Swift .. 1,645 400 3.793 1,838 
Wilson 1,062 ... 8,894 ~~ 
Butchers. 5,157 41 1,739 202 
Others 468 1,663 ome 
Totals.10,904 783 12,456 2,840 
N. 8. YARDS 
Cattle Calves Hogs Sheep 
Armour.. 2,371 594 10.450 1,317 
Swift .. 2,743 983 11,622 1,498 
Hunter . 931 d 4,058 ae 
Heil ... ee, 1,890 
Krey 2,288 
Totals. 6,045 1,577 30,308 2,815 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 3,847 195 9,293 2,524 
Armour.. 3,545 145 5,881 248 
Others . 4,637 --. 3,083 2,096 
Totals* 12,029 340 18,257 4,868 


*Do not include 222 cattle, 17 
calves, 4,508 hogs and 4,058 sheep 





direct to packers. 
SIOUX CITY 
Cattle Calves Hogs Sheep 

Armour.. 2,573 3,333 2.389 
Swift .. 3,002 4,479 2,515 
S.C. Dr. 

Beef . 4,432 
S.C. Dr 

Pork have 4,688 
Raskin . 918 33 ies 
Butchers. 288 ele nial oes 
Others . 6,790 1 10,068 528 

Totals .18,003 1 22.568 5,432 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy. 993 138 2,027 Ka 
Dunn ... 1138 aot ban To 
Armour... 116 374 
Sunflower 28 oe cee 
Dold ... 125 566 
Excel 1,038 oes wes 
Swift .. kia ai ee: 
Others . 1,549 see 34 637 


Totals. 3,962 138 2,627 2,358 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 





Armour.. 548 7 212 470 

Wilson . 1,182 82 257 128 

Others | 1'740 12 1,387 
Totals* 3,470 101 1,856 598 


*Do not include 640 cattle, 7,727 


hogs and 579 sheep direct to 
packers. 

LOS ANGELES 

Cattle Calves Hogs Sheer 
Cudahy cae 351 NR 
Swift .. 84 er 
Wilson . 37 
Ideal ... 802 
Atlas .. 729 
Gr. West 494 


Acme .. 353 
Goldring. :29 


Com’! .. 276 

Star ... 200 stoi aad 

Others . 1,968 80 1,045 
Totals. 5,222 80 1,396 
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DENVER 














Cattle Calves Hogs Sheep 
Armour... 475 ome -.. 4,196 
Swift 1,462 44 3,084 6,448 
Cudahy . 775 22 4,522 102 
Wilson 701 en ee Pe 
Others . 8,717 15 1,414 761 

‘Totals 12,130 81 9,020 18,63) 
8ST. PAUL 

Cattle Calves Hogs Sheep 
Armour.. 5,149 2,455 15,869 1,489 
Bartusch. 1,049 owe os dee 
Rifkin 815 16 4 
Superior. 1,587 ane ss Ar 
Swift .. 4,953 3,172 21,466 1,668 
Others . 3,099 3,108 5,766 1,351 

Totals 16,652 8,751 43,101 4,508 
CINCINNATI 

Cattle Calves Hogs Sheep 
Gal 5. . 23. nes Ay 216 
Schlachter 159 54 ae ues 
Others . 3,652 559 11,535 384 

Totals 3,811 613 11,535 600 

FORT WORTH 

Cattle Calves Hogs Sheep 
Armour.. 476 496 602 1,154 
Swift .. 626 590 511 2,406 
Rosenthal 63 ¥ A ob 79 

Totals 1,165 1,086 1,113 3,639 


TOTAL PACKER PURCHASES 


Week Same 

ended Prev. week 

Feb. 15 week 1957 

Cattle ...148,475 188,011 166,512 
Hogs ....209,916 234,593 280,469 
Sheep . 63,488 59,123 82,738 


CORN BELT DIRECT 
TRADING 


Des Moines, Feb. 19— 
Prices on hogs at 13 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 






Barrows, gilts, U.S. No, 1-3: 
180/200 Ibs. ...... $18.50@20.40 
200/220 ibs. ....... 19.50@20.65 
220/240 Ibs. ...... 19.20@20.45 
240/270 Ibs. ...... 18.50@20.05 
270/800 ibs. ...... 17.75@19.40 

Sows, U.S. No. 1-3: 

270/830 lbs. ....-- 17.50@18.85 
380/400 Ibs. ...... 17.C0@18.35 
400/550 lbs. ...... 15.35@17.40 


Corn Belt hog receipts, 


as reported by the USDA: 

This Last Last 

week week year 

est. actual actual 
Feb, 13 ...60,000 46,500 57,000 
Feb, 14 ...38,C00 34,000 41,000 
Feb, 15 ...18,000 27,500 28,000 
Feb, 17 ...64,000 56,000 58,000 
Feb. 18 ...65,000 60,000 51,000 
Feb. 19 ...50,000 50,000 63,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
Feb. 19 were as follows: 


CATTLE: 
Steers, choice 
Steers, gd. & ch.... 
Heifers, gd. & ch.. 
Cows, util. & com’l. 
Cows, can, & cut... 
Bulls, util. & com’l’ 
Bulls, can. & cut... 

VEALERS: 

Choice & prime . .84.00@35.00 
Good & choice ..... 27.00@34.00 
Calves, util. & gd.. 17.00@23.00 

HOGS. U.S. No. 1-3: 

140/160 Ibs. 
160/180 Ibs. 
180/260 Ibs, 


Cwr, 
«++ ++$27.00@30.00 
24.00@27.00 
23.50@ 26.50 
17.00@19.00 
13.50@17.50 
19.50@22.50 
17.00@19.50 


17.00@18.50 
errr 18.50@21.50 
- 21.00@21.50 


200/220 lbs. ....-.. 21.00% 21.75 
220/240 Ibs. ....... 21.00@21.50 
240/270 lbs. ....... 20.50@21.00 
270/300 Ibs. ....... 20.00@20.50 
Sows. U.S. No. 1-3: 


180/330 Ibs. 
330/450 Ibs. 
LAMBS: 
Good & choice ..... 
Utility & good 


18.75@19.50 
18.00@19.25 


21.50@24.25 
18.00@21.50 





WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 


ended Feb. 15, 1958 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 








Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area? - 10,198 8,583 46,562 35,789 
Baltimore, Philadelphia .......... 8,041 1,147 30,582 3'530 
Cin., Cleve., Detroit, Indpls. ...... 18,167 6,481 113,759 13/398 
a eer ere ee er is es 25,184 6,352 44,303 3,688 
St. Paul-Wis. Area 24,523 97,161 13.949 
St. Louis Area? 2,862 70,683 4,627 
Sioux City-So. Dak. Area* ........ 17,2 ae 53,489 14930 
ERE C'S ee ORE Re ei: 32,469 509 60,723 15.791 
Ranees: Cite ow wns . 12,566 1,147 27,230 6.408 
Iowa-So. Minnesota® 24,622 11,589 225,488 31.547 
Louisville, Evansville, Nashville, i 
RE en ee 9,379 5,539 53,881 : 
Georgia-Alabama Area? ........... 5,027 2,222 28,241 . 
St. Joseph, Wichita, Okla. City.... 16,575 1,472 38,270 6,829 
Ft. Worth, Dallas, San Antonio... 8,508 4,148 18,542 8,084 
Denver, Ogden, Salt Lake City . 16,394 364 13,673 25,369 
Los Angeles, San Fran, Areas®,... 20,232 2,788 19,935 32,416 
Portland, Seattle, Spokane ....... 5,693 258 12,769 3.470 
i a) ree ere 79,934 955,291 219,680 
Totals same week 1957 ........ 315,314 103,180 1,159,036 248'819 
1Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, § 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. Includes 


St. Louis National Stockyards, E 
cludes Sioux Falls, 


. St. Louis, Ill., and St. Louis, Mo. 4{p. 
Huron, Mitchell, Madison, and Watertown, 8. Dak, 
‘Includes Lincoln and Fremont, Nebr:, and Glenwood, Iowa. 


®Includes Al- 


bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason City 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming: 


ham, Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas. 


ville and Tifton, Ga. 


5Includes Los 
Francisco, San Jose and Vallejo, Calif. 


Angeles, San Francisco, So. San 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. 


paid for specific grades of 


steers, calves, hogs, and lambs at 11 leading markets in 
Canada during the week ended Feb. 8 compared with 
the same week in 1957 was reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 


GOOD VEAL HOGS* 
STEERS CALVES Grade B! LAMBS 
All Good and Dressed Good 

Stockyards Weights Choice Handyweights 

1958 1957 1958 1957 1958 1957 1958 1957 
Toronto ....$20,81 $18.32 $31.51 $27.50 $28.12 $32.06 $24.25 $22.25 
Montreal ... 20.45 ..-. 28.90 26.30 28.70 30.85 18.90 18.0 
Winnipeg . 20.18 17.07 29.16 26.62 26.41 3.05 20.11 19.25 
Calgary - 19.60 16.97 22.15 17.60 24.53 29.21 19.65 18.56 
Edmonton 19.00 16.80 25.50 22.00 25.25 29.80 21.30 19.9 
Lethbridge 19.50 16.60 21.00 18.00 24.75 29. 20.50 19.00 
Pr. Albert 18.80 15.75 24.50 22.00 24.50 27.75 19.35 16.3 
Moose Jaw 18.50 16.00 21.50 17.00 24.50 27.75 20.00 onus 
Saskatoon 19.50 15.70 25.50 23.00 24.25 27.75 19.50 Fy 
Regina 18.50 15.75 24.50 20.75 24.60 28.00 Sete ‘ 
Vancouver 19.50 17.50 23.00 20.4 vie tise “ 


*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at 


six southern packing plant 


stockyards located in Albany, Moultrie, Thomasville, Tif- 
ton, Georgia; Dothan, Alabama and Jacksonville, Florida, 
during the week ended February 14: 


Week ended February 14 
Week previous (five days) 
Corresponding week last year 


Cattle Calves Hogs 
jcc ee 1,175 14,356 
eeee 2,869 816 13,358 
eae Magee 866 19,696 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, Feb. 
19 were as follows: 
CATTLE: 

Steers, choice 


Steers, gd. & ch. .. 2 
Helfers, gd. & ch... 2 





Cows, util. & com’l. 16.25@18.50 
Cows, can, & cut...13.00@16.00 
Bulls, util & com’l.18.00@20.C0 


VEALERS: 


Good & choice . 26.00@30.00 


Calves, gd. & ch. ..25.00@28.00 
HOGS. U.S. No. 1-3: 

180/200 lbs. ....... 20.50@21.50 

220/220 Ibs. ..- 20.50@21.50 

220/240 Ibs. ....... 20.50@21.25 

240/270 lbs. ....... 20.25@21.00 

Sows, U.S. No. 1-3: 


270/400 Ibs. 


LAMBS: 
Good & choice 
Utility & good 


18.50@19.00 


.. 22.75@24.00 
. 22.09@23.09 


TH 
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LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Feb. 
19 were as follows: 





CATTLE: Cwt. 
Steers, prime ...... None quoted 
Steers, choice ..... $25.00@29.0 
Steers, good ....... 23.00@25.2 
Heifers, choice 23.00@26.00 
Heifers, good ..... 21.50@23.00 
Cows, util. & com’l 16.00@19.0 
Cows, can & cut... 14.50@16.0 
Bulls, util, & com’l, 19.00@21.0 
Bulls, (good, beef) 19.50@20.50 

HOGS, U.S. No. 1-3: 

180/200 Ibs. ......- 20.50@21.% 
200/220 Ibs. ....... 20.50@21.25 
220/240 Ibs. ....... 20.50@21.% 
240/270 lbs. ....... 19.75@21.0 
Sows, U.S. No. 1-3: 
270(360 Ibs. ..... 18.75@19.0 
360/450 Ibs. ..... 18.00@18.0 
LAMBS: 


. 22,25@24.0 


Good & choice 
22.50@23.25 


Gd. & ch. (shorn).. 
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SLAUGHTER 
REPORTS 


al reports to THE NATION- 


(pROVISIONER showing the 
number of livestock slaughtered at 
13 centers for the week ended Feb. 
15, 1958, compared: 
CATTLE 
Week 
ended Prev. 
Feb. 15 week 
Chiceagot ... 22,420 22,902 
Kan. Cityt. 11,687 11,662 
Omaha*t . 26,902 25,196 
NS. Yardst 7,622 6,652 
st, Josepht. 12,114 11,829 
sioux Cityt. 12,205 11,699 
Wichita*t 2,891 3,335 5,106 
New York & 
Jer. Cityt. 12,302 11,822 12,933 


Cor. 
week 

1957 
25,551 


18,591 


























Okla. Cityt . 4,211 6,359 7,562 
Cincinnati§ . 3,826 3,337 4,591 
Denvert . 12,552 10,168 11,947 
st. Pault .. 13,553 12,648 14,731 
Milwaukeet . 5,096 5,195 5,111 
Totals ...147,381 142,804 171,614 
HOGS 
Chiceagot ... 24,589 26,953 31,769 
Kan, Cityt . 12,456 13,199 15,485 
Omaha*t ... 37,176 45,105 49,143 
NS. Yardst. 30,308 29,618 55,673 
St. Josepht. 19,682 20,398 26,551 
Sioux Cityt. 24,957 23,345 18,466 
Wichita*t .. 9,613 10,194 5,668 
New York & 
Jer. Cityt 50,207 53,934 ,909 
Okla. City*t 9,583 8,808 16,497 
Cincinnati§ . 10,223 11,637 15,449 
Denvert ... 9,032 9,898 10,462 
St. Pault .. 37,335 42,374 38,065 
Milwaukeet . 3,904 4,431 4,384 
Totals ...279,065 299,894 351,521 
SHEEP 
Chicagot - 8,877 4,958 5,605 
Kan, Cityt . 2,840 2.652 4,874 
Omaha*t ... 13,856 10,934 14,207 
NS, Yardst. 2,815 2,485 3,702 
St. Josepht. 5,333 6,509 9,236 
Sioux Cityt. 3,172 1,741 4,232 
Wichita*t 1,721 864 2,388 
New York & 
Jer. Cityt. 35,790 34,646 37,570 
Okla. City*t 1,170 1,643 4,131 
Cineinnati§ . 266 447 284 
Denvert ... 18,642 12,880 28,306 
St. Pault .. 3,157 4,872 9,085 
Milwaukeet . 790 §=1,092 503 
Totals ... 92,929 85,673 120,138 
*Cattle and calves. 
tFederally inspected slaughter, 


including directs. 
{Stockyards sales for local slaugh- 

ter. §Stockyards receipts for local 

slaughter, including directs. 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for 
week ended Feb. 8: 














Week Same 
ended week 
Feb. 8 1957 
CATTLE 
Western Canada.. 16,054 17,851 
Eastern Canada... 16,898 17,284 
MS 5x%. Ses 82,952 35,135 
HOGS 
Western Canada.. 54,172 50,443 
Eastern Canada... 51,022 56,061 
EERRRET 105,194 106,504 
All hog carcasses 
ME wk crace 114,992 115,351 
SHEEP 
Western Canada.. 3,075 4,808 
Eastern Canada... 3,475 3,590 
Ree 6,550 8,398 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
4Ist st. New York market 
for week ended Feb. 15: 


Salable ., 132 19 i 
Total (incl. 

directs), 2,768 
Prey, wk.: 
Salable. 159 15 
Total (incl, 

directs). 2.479 


281 14,557 


343 17,846 


Cattle Calves Hogs* Sheep 


9,565 


5,997 


‘Including hogs at 31st street. 


CHICAGO LIVESTOCK: 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 














RECEIPTS 
Cattle Calves Hogs Sheep 
Feb, 13. 1,844 95 8,987 1,683 
Feb. 14. 560 35 «6,348 454 
Feb. 15. 165 9 
Feb. 17.15,367 59 
Feb. 18. 6,500 100 
Feb, 19.13,000 100 
*Week so 
far ..34,867 259 
Wk. ago.46,6)0 373 E DF 
Yr. ago.48,893 1,140 29,059 11,890 
*Including 7,009 hogs and 70 
sheep direct to packers. 
SHIPMENTS 
Feb, 13. 2,723 49 1,316 1,143 
Feb, 14. 1,212 64 1,657 ae 
Feb, 15. 72 9 350 : 
Feb. 17. 4,617 Pa 8): : 95 
Feb. 18. 3,000 1,¢09 t 
Feb. 19. 5,000 2,000 500 
Week so 
far ..12,017 --. 5,257 2,395 
WK. ago.17,356 36 3,992 3,245 
Yr. ago.21,474 48 4,305 3,824 
FEBRUARY RECEIPTS 
1957 
Cattle 130,015 
Calves .. 4,490 
Hogs 135,727 
Sheep 31,867 
FEBRUARY SHIPMENTS 
1958 1957 
Onttle......5. ix. 51,879 61,689 
on eC ee 24,757 24,218 
POOR 5. 304 14,589 9,787 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., Feb. 19: 





Week Week 

ended ended 

Feb. 19 Feb. 12 

Packers’ pureh. ..21,639 24,060 
Shipper’s purch. .. 9,210 7,608 
wi) Sy ee 30,849 31,668 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended F riday, 
Feb. 14, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 237,000 386,000 131,000 
Previous 
week 233,000 416,000 131,000 
Same wk. 
1957 268,000 467,000 164,000 
Totals, 
1958 1,616,000 2,825,000 805,000 
Totals, 


1957 1,831,000 3,108,000 1,126,000 
PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Feb, 14: 


Cattle Calves Hogs Sheep 


Los Ang...4,900 120 1.510 340 
N. P’tland.2,075 200 1,675 750 
San Fran. 160 15 «6610 100 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Wednesday, Feb. 
19 were as follows: 
CATTLE: Cwt. 

Steers, ch. & pr. .. Nene quoted 

Steers, gd. & ch...$24.25@26.00 

Steers, stand, & gd. 20.09@23.00 


Heifers, good ..... 21.50@23.50 
Cows, util. & com’l. 16.50@18.50 


Cows, can. & cut... 13.00@16.0) 
Bull, util. & com’l. 20.00@21.50 
VBEALERS: 
Choice & prime .... 33.09@36.00 
Good & choice ..... 29.00@?3.00 
Calves, gd. & ch. .. 22.60@27.00 
HOGS. U.S. No. 1-3: 
PO UR None quoted 
180/200 Ibs. ....... 21.00@21.25 
SOU Gee WO. oes ores 21.00@21.25 
220/246. TRS. co scvcs 29.50@21.00 
240/270 Ibs. ....... None quoted 
Sows. U.S. No. 1-3: 


300/40) Ibs. 
500/600 Ibs. 


18.50@19.00 
18.00@18.25 


LAMBS: 
Good & prime ..... None quoted 
Utility 18.50 only 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Feb. 18 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


N.S. Yds. 
HOGS (Includes Bulk of Sales): 


BARROWS & 
U.S. No. 1-3: 
120-140 
140-160 
160-180 
180-200 
200-220 
220-240 
240-270 
270-300 
800-330 
330-360 
Medium: 
160-220 

SOWS: 
U.S. No. 
180-270 
270-300 
300-330 
330-360 
360-400 
400-450 
450-550 


Ibs... 
Ibs... 
Ibs. . 
Ibs.. 
Ibs... 
Ibs... 
Ibs... 
Ibs... 
Ibs... 


lbs... 


1-3: 
Ibs... 
Ibs.. 
Ibs... 
Ibs... 
Ibs.. 
Ibs... 
Ibs... 


Boars & Stags, 
. 14.00-15.00 


all wts. 


GILTS: 


Ibs. .$18.00-19.25 


19.00-20.25 


Chicago 


None qtd. 
None qtd. 


Kansas City 


None qtd. 
None qtd. 


20.00-21.00 $19.00-21.00 $19.50-20.50 


20.50-21.25 
20.50-21.25 
20.25-21.25 
20.00-20.75 
19.50-20.50 
None qtd. 

None qtd. 


19.50-20.25 


19.00-19.50 
19.00-19.50 
19.00-19.50 
18.75-19.50 
18.50-19.25 
18.25-19.00 
17.75-18.75 


20.50-21.65 
21.00-21.65 
21.00-21.50 
20.50-21.15 
20.00-20.75 
19.50-20.25 
None qtd. 


18.50-20.50 


None qtd. 
None qtd. 
19.25 only 
19.00-19.25 
18.75-19.00 
18.25-18.75 
17.75-18.50 


14.00-15.00 


SLAUGHTER CATTLE & CALVES: 





STEERS: 
Prime: 
700- 900 lbs.. None qtd. 
900-1100 Ibs.. None qtd. 
1100-1300 Ibs.. None qtd. 
1300-1500 Ilbs.. None qtd. 
Choice: 
700- 900 Ibs.. 26.00-28.50 
900-1100 Ibs.. 26.00-28.50 
1100-1300 Ibs.. 26.00-28.50 
1300-1500 Ibs.. 26.00-28.50 
Good: 
700- 900 Ibs.. 23.00-26.00 
900-1100 lbs.. 23.00-26.00 
1100-1300 Ibs.. 23.00-26.00 
Standard, 

all wts. .. 20.00-23.25 
Utility, 

all wts. .. 17.00-20.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. 
800-1000 Ibs.. 28.00 only 
Choice: 
600- 800 Ibs.. 24.50-27.00 
800-1000 Ibs.. 24.50-27.00 
Good: 
500- 700 lbs.. 22.00-24.50 
700- 900 Ibs.. 22.00-24.50 
Standard, 

all wts. .. 19.00-22.00 
Utility, 

all wts. .. 16.50-19.00 
COWS: 
Commercial, 

all wts. .. 17.50-18,50 
Utility, 

all wts. .. 16.50-17.50 
Can. & eut., 

all wts. .. 11.00-16.50 
BULLS (Yris. Excl.), All 
Good ....... None qtd. 
Commercial . 19.00-21.00 
Utility ..... 18.00-19.00 
Cutter ......- 14.00-18.50 


VEALERS, All Weights: 
Ch. & pr.... 29.00-36.00 
Stand. & gd. 19.00-30.00 


CALVES (500 Lbs. Down): 


Ch. & pr.... 23.00-28.00 
Stand. & gd. 18.00-23.00 


SHEEP & LAMBS: 


LAMBS (110 Lbs. Down): 
Ch. & pr.... 23.00-24.25 
Gd. & ch.... 22.50-23.25 

LAMBS (105 Lbs. Down) 
Ch. & pr.... 23.75-24.00 
Gd. & ch.... None qtd. 
EWES: 

Gd. & ch.... 9.00-10.50 
Cull & util.. 7.00- 9.00 


None qtd. 
None qtd. 
31.50-34.50 
31.50-34.50 


None qtd. 

26.50-31.50 
26.50-31.50 
26.50-31.50 


23.00-26.00 
23.00-26.50 
23.00-26.50 


21.00-23.00 


19.00-21.00 


None qtd. 
27.75-29.00 


24.50-27.75 
25.00-28.00 


22.50-24.50 
22.50-25.00 


19.00-22.50 


16.50-19.00 


17,25-18.50 
16.00-17.50 


13.50-16.75 
Weights: 
None qtd. 
21.75-22.50 
20.00-21.75 
18.00-20.00 


30.00-34.00 
22.00-30.00 


25.00-28.00 
20.00-25.00 


24.00-24.75 
22.50-24.00 
(Shorn) : 
23.50 only 
None qtd 
8.50-10.00 
7.00- 8.50 


ss 


20.75-21.25 
20.75-21.25 
20.75-21.25 
20.50-21.00 
19.75-20.50 
None qtd. 

None qtd. 


19.00-20.25 


19.00 only 

18.75-19.00 
18.50-18.75 
18.25-18.75 
18.00-18.50 
17.50-18.00 
17.25-17.75 


13.50-15.00 


None qtd. 
None qtd. 
28.00-29.50 
None qtd. 


None qtd. 

26.00-28.75 
26.00-28.75 
25.50-28.75 
23.50-26.00 
23.50-26.00 
23.50-26.00 
20.50-23.50 


18.00-20.50 


None qtd. 
None qtd. 


25.50-27.00 
25.25-27.00 


23.00-25.50 
22.75-25.50 


20.00-23.00 


17.50-20.00 


17.50-18.50 
16.00-17.75 


13.00-16.00 


None qtd. 

19.00-20.50 
19.00-20.50 
17.00-19.00 


30.00-31.00 
20.00-27.00 


24.00-26.00 
20.00-24.00 


23.75-24.50 
22.00-24.00 


22.50-24.00 


21.50-22.75 


9.00- 9.50 
7.50- 9.00 


Omaha 


None qtd. 


St. Paul 


None qtd. 


None qtd. $18.50-19.25 


$19.25-20.75 
20.50-21.75 
20.75-22.00 
20.75-22.00 
20.25-21.50 
19.50-20.50 
19.00-19.75 
18.50-19.00 


18.75-21.00 


None qtd. 

18.75-19.00 
18.75-19.00 
18.50-18.75 
18.25-18.75 
18.00-18.50 
17.50-18.25 


14.00-15.00 


None qtd. 

29.50-32.50 
29.50-33.00 
29.00-31.50 


26.75-29.50 
26.00-29.50 
26.00-29.50 
26.00-29.50 
22.50-26.75 
22.50-26.00 
22.25-26.00 
19.50-22.50 


17.00-19.50 


None qtd. 
27.00-27.50 


24.75-27.00 
24.75-27.00 


22.00-24.75 
21.50-24.75 


18.75-22.00 


17.50-18.75 


17.00-18.00 
15.75-17.00 


14.00-15.75 


None qtd. 

19.50-20.50 
18.50-19.50 
16.00-18.50 


28.00-30.00 
22.00-28.00 


None qtd. 
None qtd. 


None qtd. 
23.50-24.50 


None qtd. 
23.00-23.50 


19.25-20.50 
20.25-21.00 
20.25-21.00 
20.00-21.00 
19.75-21.00 
19.00-20.50 
None qtd. 

None qtd. 


19.00-20.00 


18.25-18.50 
18.25-18,50 
18.00-18.25 
18.00-18.25 
18.00-18.25 
17.75-18.25 
17.50-18.00 


None qtd. 


None qtd. 

None qtd. 

28.50-30.50 
27.50-29.50 
25.00-28.00 
25.00-28.50 
25.00-28.50 
25.00-28.50 
23.00-25.00 
22.50-25.00 
22.50-25.00 
17.50-22.50 


16.50-17.50 


None qtd. 
None qtd. 


23.50-26.50 
23.50-26.50 


21.00-23.50 
21.00-23.50 


16.00-21.00 


15.00-16.00 


17.00-18.00 
16.00-17.00 


14.50-16.00 


None qtd. 

17.00-19.00 
18.00-21.00 
18.00-21.00 


32.00-37.00 
20.00-32.00 


27.00-29.00 
20.00-27.00 


23.50-24.00 
23.00-23.50 


None qtd. 
None qtd. 


8.00-11.00 
6.00- 8.00 


SF 















ing table height. 


%”" to 3”. 


block for slicing. 


or corrosion resistant. 


SHEBOYGAN, WISCONSIN 





Slice Your 
Frozen Meat 
on the GMC 


Check These Features 


1. Automatic lift brings the unthawed block to operat- 


2. Automatic feed conveys frozen block to cutting 
blade. Block is cut to any desired thickness from 


3. Safety engineered. Operator merely prepares frozen 
4. Low maintenance cost. All parts are stainless steel 


Other models are also available. 


We invite your questions today 





Tee-P. 


Tee-Pak, Inc. 


Chicago 
San Francisco 





Let Tee-Pakis New 
Bologna Recipe Promotion 
Increase Sausage 


Tonnage FOR You! 


Whotit ia « ¢« It’s a workable, low cost promotion based on 
the fact that you can sell more bologna if you sell more uses 
of bologna. Since housewives think in terms of complete 
meals, rather than just food products, Tee-Pak’s home econo- 
mists have developed several delicious and appealing bologna 
meal ideas. The promotion consists of printing the recipes for 
these new meals right on 1, 2 and 3 lb. bologna chub casings. 
Attractive, store approved, low cost, Point-of-Purchase posters 
in two sizes, channel cards and recipe folders, using the same 
recipes are also included in the promotion. 


Whot & does «++ Tee-Pak’s Recipe Promotion idea has been 


store tested extensively in different areas of the country... 
It Does Substantially Increase Bologna Tonnage! And, it does 
it without the aid of expensive consumer advertising. : 

Furthermore, comprehensive consumer and retailer research 
conducted by Tee-Pak clearly establishes its promotional 
soundness and acceptability at both levels. 


How to git. «Your Tee-Pak Man has full information on 
ak’s 


Bologna Recipe Promotion, including test and re- 
search results, samples of all POP material and printed cas- 
ings. Call him now. He will be pleased to fill you in on this 
important assist from Tee-Pak. 





Cellulose Division 





Tee-Pak of Canada, Ltd. 


Toronto 





CLASSIFIED ADVERTISING 


each. Count address or box numbers as 

8 words. Headlines, 75c extra. Listing ad. 
vertisements, 
$11.00 per inch. Contract rates on request. 


Undisplayed: set solid. Minimum 20 words, 
$5.00; ditional words, oom. “Po- 
sition ted,”’ 


Wan special minimum 
20 words, $3.50; Baditional: weeds, 20c 


75c per line. Displayed, 


Unless Specifically Instructed Otherwise, All Classified 
Advertisements Will Be Inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





MANAGER 


Available: Executive with thorough knowledge of 
all phases of packinghouse management and op- 
erations, from livestock buying through sales. 
Ability to give you efficient profitable results. 
Salary or percentage basis. W-57, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





SAUSAGE EXPERT: German-American, clean, 
firm, sober, quality and price conscious. 14 
years with one big four packer, presently employed 
9 years. Available on reasonable notice for re- 
liable concern, to take full charge and responsi- 
bility of production, new or old. big or small. 
Willing to go anywhere. W-56. THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
fl. 





EXPERIENCED: Young man with 12 years’ ex- 
perience in packinghouse and wholesale meat. 
Lamb and mutton man primarily with background 
in beef, veal and pork. References. Located mid- 
west. Free to travel. W-77, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





GENERAL 
qualified. 


MANAGER: Beef killing plant. Fully 
Employed at present in similar position 
in U.S. house killing 700 per week. Age 47. Prefer 
warm climate. W-78, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y. 





BEEF MANAGER: 20 years’ experience in sales, 
grading, fabrication, boning, costs and yields. 
Also thorough knowledge of pork and sausage 
operations and sales. W-68, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





RENDERING PLANT MANAGER: With experi- 
ence in buying, selling and operations, Will go 
anywhere. W-69, THE NATIONAL PROVISION. 
ER, 15 W. Huron 8t., Chicago 10, Ill. 





EXPERIENCED RENDERING PLANT MAN- 
AGER: Both edible and inedible. Available now. 
Will go anyplace. W-79, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, IN. 
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BUTCHER: 20 years’ experience in large and 
small plants. Beef - veal - lamb departments. 
capable of supervising killing floor. W-67, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill, 








GRADUATE M. E.: 4 years’ experience in pack- 
ing plant. Prefer west of Mississippi. W-70, THE 
NATIONAL PROVISIONER, 15 W. Huron 8t., 
Chicago 10, Ill. 


HELP WANTED 


FOOD ADDITIVE SALES 
We welcome the opportunity of talking with a 
few top experienced salesmen in the food addtive 
field, who would like to join our very aggressive 
firm. All replies in strict confidence. 
KAD LABORATORIES, Inc. 
703 W. Root St., 


Chicago 9, Ill. 
Phone YArds 7-6366 


MECHANICAL ENGINEER: Need man _ with 
steam and refrigeration experience. Must be able 
to handle men. Permanent position in growing 
concern. Good salary, pension, insurance ana 
a ey Give age. education and experi- 

first letter. W-60, THE NATIONAL 
PHOVISIONER, 15 W. Huron St., Chicago 10, Ill. 


OFFICE MANAGER: Well established national 
wholesaler wants married man, age 25-40, to 
manage new office located in major cornbelt city. 
Packer sales or brokerage experience essential. 
Salary and bonus according to ability, back- 
ground and performance. W-61, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


SUPERINTENDENT: Medium size full line plant. 
Must know and be able to get production all 
departments. Send complete resumé including age. 
No investigations without your approval. Mid- 
west location. W-59 THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


WANTED: Sales manager to sell large accounts 
and manage 15 salesmen. Good pay for right man. 
= PACKING CO. INC., Box 347, St. Joseph, 
Mo. 
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MEAT WAREHOUSE MANAGER 
Must have thorough knowledge of shipping, re 
ceiving and THOROUGH KNOWLEDGE OF IN- 
SPECTION OF ALL MEAT PRODUCTS. Qualified 
by experience to direct activities of warehouse 
employees. Salary $7.500.00. Permanent, excel- 
lent position, with chance for good future. Excel 
lent working conditions in up-to-date warehouse. 
Reply in confidence. Leading in New Jersey super 
market chains. W-71, THE NATIONAL PRO- 
oe 527 Madison Ave., New York 22, 





MEAT BUYER ASSISTANT 
Thorough knowledge of all phases of meat buy- 
ing. To assist meat buyer. Salary $6,000.00 to 
start. Reply in confidence. Excellent working con 
ditions, good chance for advancement. 
New Jersey super market chain. W-72, THE 
NATIONAL PROVISIONER, 527 Madison Ave.. 
New York 22, N. Y. 





EXPERIENCED SAUSAGE MAKER: Wanted for 
small plant, Must be experienced in all phases 
of sausage making. Must have, also, knowledge 
of smoking cured meats, Excellent salary for 
right man. Plant located in Anchorage, Alaska. 
W-34, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





WANTED: Manager for edible fats and oils plant 
—all processing and packaging including rendering. 
Must be able to buy raw material and sell finished 
product. Must also be familiar with accounting 
and production procedures, W-80, THE NATIONAL 
a ail ae 527 Madison Ave., New York 2 








BEEF and PROVISION BROKER 
Established Chicago brokerage firm is desirow 
of hiring two high caliber men familiar in tra¢- 
ing beef and/or pork. Excellent remuneration. 
Replies strictly confidential. W-64, THE NA 

TIONAL PROVISIONER, 15 W. Huron 8t., Chi 
am 10, Il, 
















EXPERIENCED LARD TRADER 
Chicago brokerage firm needs experienced lard 








trader capable of taking full ne enare Replies 
strictly confidential. W-65, THE NATIONAL PRO- 
VISIONER, 15 W. Huron 8t., Chicago 10, Il. 
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CLASSIFIED ADVERTISING 





PLANTS FOR SALE 


EQUIPMENT WANTED 





FOR SALE OR LEASE 


Modern well equipped meat packing plant lo- 
cated in central Florida. Capacity 400 cattle, 
500 hogs weekly. State inspection — government 
grading. This is a real opportunity for someone 
who knows the meat packing business, or for 
gme larger packer seeking a source of supply 
of boning beef or veal. FS-55, THE NATIONAL 
PROVISIONER, 15 W. Chicago 10, 
Mm. 


Huron 8t., 





COMPACT PACKING HOUSE 


FULLY EQUIPPED: From killing floor to sau- 
sage kitchen. Weekly capacity 50 cattle and 60 
hogs. Ideal location next to the Union Stock Yards 
of Ohio’s most progressive and growing city. A 
gold mine for an experienced operator. Plenty of 
rom for expansion. Terms or contract to ex- 
perienced and reliable party. FS-74, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Il. 





FOR SALE or LEASE 


Due to ill health, owner wishes to lease or sell 
beef packinghouse, fully equipped, one floor, lo- 
cated in the heart of the meat industry of De- 
tit, Michigan. Most modern plant in state of 
Michigan. Plant capacity for slaughtering, 1200 
ot more cattle weekly. Federal inspection ap- 
proval if requested. Immediate possession. F'S-488, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St.. Chicago 10, Il. 





IN SOUTHERN CALIFORNIA 
A Marvelous opportunity for a good sound busi- 
ness man, Not necessarily a butcher. Old es- 
tablished wholesale and retail meat market and 
locker plant in fast growing community of 50 


to 60,000 population. No other competition. Owner 
retiring. Good terms to right party. For more 
information sau. ecllect 


TIME—Palace 4-5103 
EVENINGS “t TW gage ay oa 4-4583, 
O pers 
JAMES ARMSTRONG, VISTA, CALIFORNIA 





MODBRNLY EQUIPPED: 50’ x 65’ meat a 

for restaurant supply, branch house, Portion 

trol, retail, etc. Tracked cooler 25’ x 50". 

Freezer 50,000 Ib. capacity. Retail store 25’ x 65’. 
GIANT MEAT SUPPLY 

19685 W. Dixie Hwy. North Miami, Florida 


STEEL BLOW TANK WANTED. Suitable for 
accumulating blood and blowing it to the dryer. 
Tank must be 4 to 6 feet in diameter and 9 
to 12 feet long, with inlet-outlet and steam 
opening suitable for using in a horizontal po- 
sition, It must stand A.S.M.E. inspection at 100 
lbs. pressure, with man hole in one end. EW-63, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St.. Chicago 10, Ill. 





WANTED 
USED NCR ANALYSIS MACHINE 
For meat packing industry. Must be in good con- 
dition. Give age, serial number, price and number 
of keys. 
LAY PACKING COMPANY 


P.O. Box 2150 Knoxville 1, Tenn. 





COOKERS 
RENDERER REQUIRES: 1 or 2 used 5 x 12 
cookers. Prefer Dupps or Allbright. Must be in 
good condition. State price and detail in reply 
to Box EW-76, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





WANTED: Hog dehairing machine and 1 two ton 





electric hoist. W-83, THE NATIONAL PROVI- 
SIONER, 15 W. Huron S8t., Chicago 10, Ill. 
MISCELLANEOUS 





BUY LADIES NYLON HOSIERY WHOLESALE. 
Finest quality. Write for price list. KERR COM- 
PANY, 2461-P North Clark St., Chicago 14, Ill. 





COOLER FOR SALE 
LIKE NEW. Portable, 30 feet long by 12 feet 
wide, 7% feet high, Write to Leo Freehill, Melvin, 
Illinois. 


BOSTON BROKER: With heavy following, to 
represent shippers of beef cuts and lamb out of 
New York on commission basis. W-84, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 








CANNING FACILITIES: Available in Montreal, 
Canada, for established branded meat products. 
Will consider any acceptable proposition, W-75, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicage 10, Ill. 





FOR SALE: Profitable wholesale beef and pro- 
visions business. Selling 60/90 cattle per week 
plus provisions. Located in N. W. Pennsylvania. 
Room for expansion with right party. Owner has 
ether interests, FS-62, THE NATIONAL PRO- 
VISIONER, 15 W. Huron S8t., Chicago 10, Ill. 





EQUIPMENT FOR SALE 





ANDERSON EXPELLERS 


* All Models, Rebuilt, Guaranteed * 
We Lease Expellers 


PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





Famco Linker with 5” and 7” chains. Excellent 
tondition—crated and ready for a. -$750.00 
f.o.b. Wisconsin 
Silent Cutter ‘‘BOSS’’ 80A Side unloader—875 
lbs, 40 HP. Motor—220V—Very good condition. 
- ready for shipment ........cccse 
f.o.b. Wisconsin 
Both machines are worth more than twice the 
money we are asking. 
F8-73, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





FOR SALE: 1953, 30 foot Gramm tandem, fac- 
tory built stock trailer with double deck, in 
berfect condition, Completely rebuilt—just like 
new. 1100 x 20 tires. Priced cheap for quick sale. 
SMITHFIELD HOG MARKET, Inc., P. 0. Box 
48, Smithfield, N. C. Phone 3131. 





FOR SALE: 200# Randall Stuffer with valves. In 
4-1 condition. Inquire KRESS PACKING CO. 
INC., Box 204, Waterloo, Wisconsin. 





FOR SALE: 1 Model 40-A. Boss Silent Cutter. In 
excellent condition. $575.00. ELMO L. MOBLEY, 
P. 0. Box 344, Fitzgeraldn, Georgia. 
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WANTED: Prominent New York Kosher provision 
manufacturer desires jobbers or wholesalers for 
Pittsburgh, Cleveland and Detroit. Must have sat- 
isfactory references. W-86, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 22, 
a F 


WEST COAST MEAT BROKERAGE: Established 
in Los Angeles. Excellent contacts with food 
chains, wholesalers, hotel and restaurant suppliers, 
ete. seeks additional lines. Meat or allied items. 
W-82, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


EXPORT-CASINGS 
easing salesman going to Europe 
approximately at the end of March, to establish 
business in Germany with own selecting plant 
well known to all importers and dealers established 
accounts, will represent packer or casing house. 
W-81, THE NATIONAL ee 527 








Experienced 





Madison Ave., New York 22, N. 
YOUR PACKAGED MEATS 
NEED CODE DATING 
We offer a Complete Line of Code Daters and 


Name Markers—Automatic for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 


Write for details on a specific problem 
KIWI CODERS CORPORATION 
4027 N. Kedzie Ave. Chicago 18, Ill. 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker @ Counsellor ® Exporter ® Importer 








407 SO. DEARBORN ST., CHICAGO 5, ILL. 
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BARLIANTS 


WEEKLY SPECIALS 








a. —— — . ith lo 
” wide, 18” ‘ with slopi 
top, seat Greate 16” hig ; wodleuk 
attachment. 
single row—three wide. 
Per opening $18.95—F.0.B. Chicago. 
Discount for quantity purchases. 











Sausage & Bacon 
9354—HYDRAMATIC SLICER: Anco #832, for lunch- 


eon meats, latest style .. .00 
9904—DICER: Diana model fe. “for. “Hr ‘Cubes, new 
in 1955, in A-I condition 500.) 
8752—BACON WRAPPER: Battle Creek “mdi. #201, 
ser. £2025, handles '/2 or | Ib. pkaes., | HP. mo- 
tor, with conveyors ..... $1,950.00 
9580—BACON SLICER: U.S. HD. "#3, “ser. #466, 

stainless steel sides, shingling conv. 75” long $950.00 


9877—BACON CONVEYOR TABLE: Globe, ¢-stations, 
New, never-used Neoprene Belt . 00 
9757—BACON SLICER: U.S. #1706, w/conv. "$675.00 
9882—COOKERS: (4) Jourdan type, stainless steel, 
9’ x 6/2’ x 5’3%2”" wide, w/Wesco —— Over: 
head Sprays, Tem. Indicators . $750.00 
9758—STUFFER: Anco 500%, w/v $1,250.00 
9899-—STUFFER: Buffalo 400%, w/ hacotiad air — 
& stuffing horns, excellent cond. ts 

8823—STUFFER: Boss 400#, w/ valves $900.00 
9165—STUFFER: Globe 200#, with stuffing valves & 
air piping, ready to be placed in operation $725.00 

9239—STUFFER: Boss 200% capacity . .$575.00 
9488—GRINDER: Boss, with brand new Buffalo 66B 
Heavy Duty bowl & worm, 854” plates, 25 HP. 
motor, excellent condition . 1,000.00 
"Vv" belt. “drive, St. 


9752—GRINDER: Anco 866A, 
Louis type cyl. & feed screw, 85” plates. $475.00 
bape rtf il — Buffalo 4A, reconditioned, 
with 10 HP. ...$1,250.00 
ae rg Buffalo #3, “700 capacity, stainless 
bowl, 7!/. HP. motor ... 00 
IO SILENT CUTTER: Buffalo "#65-B, ~ 5007, self. 
emptying, 10-knives, 40 HP. motor ........... $2,250.00 
9319—SILENT CUTTER: Buffalo #38-B, 175#, 15 HP. 








extra knives, reconditioned, excel. cond. ...$850.00 
896I—FAMCO LINKER: mdi. "G6", ser. . for 
2 HR Gitetaccunae annnvseveeene | 250,00 
9626—STICK "WASHER: “42.” x 30” cyl. 1” perfo- 






rations, 1/2 HP. mtr., for “ef ge ¢ i 
9182—FAT CUBER: Boss 465 $175.00 
9386—PICKLE PUMPS: (2) Griffiths ig #4, ex- 

cellent condition . 


9753—HAM MOLDS: “(176) “Adelmann hex Boiler 
Corp., stainless steel, with covers: 
8I—H#0-2-G, 12” x 5%" x 5a” a $13.50 
30—76-0-E, 1234” x 62” x 5/2” ; 13.50 






65—32-0-E, 12” x 454” x 5%,” Po a "$13.50 
9838—LOAF MOLDS: (64) Globe Hoy #66-S, stain- 
less steel, with covers, 10” x 434’ x 454” ea. $7.50 





9662—HAM MOLDS: (155) Globe Hoy, stainless 
steel, with — & springs: 
129—H112, 1” x6? x SY" . ea. $14.25 
4—#114, 12” x We x 5/2” ea. $14.25 
22—H109, 12” x 454” x 534” ea. $14.25 


Rendering & Lard 
Pe PRESS: Dupps 300 ton, w/steam 


pump & fittings, reconditioned _.. 
990I—HYDRAULIC PRESS: French Oil, 300 ton cap. s 
w/steam pump, recently overhauled . $2,950. 
9810—HYDRAULIC PRESS: = #614, 150 ton, 20” 
x 30” curb, w/Anco #152 P ump . ag 00 
9851—COOKERS: Boss, 5’ x 9'8”, 2B HP. “gearhead 
motor, new paddles 250.00 
9728—HOG: Mitts & Merrill. #I5CRD, “8” x 20” 
opening, 75 HP., completely rebuilt $2,250.00 
9874—LARD VOTATOR: Girdler mdl. L-5I-A, used 
only 6 mos., like new cond. $3,950.00 


9692—LARD FILLER: Globe Fee, ‘single nozzle, | to 

5 Ib. cap., 5’ x 36” x 36” SS table top... .00 

9367—KETTLES: steam jacketed, ASME coded, 40¢# 
-P. with valves & covers: 


10—80 gal. stainless clad ea. $195.00 





Watch for our large 12-page ''Close-Out 
Specials'' bulletin—now in the mails. Be sure 
to notify us if you have not received your 
copy. 











All items subject to prior sale & confirmation. 
WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicage 16, I. 
WAbash 2-5550 
e New, Used & Rebuilt Equipment 


e Liquidators and Appraisers 


BARLIANT & ©. 








61 













CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. * St. Louis 6, Mo. 















FRENCH 
CURB PRESS 


Produces For You 


MORE GREASE 


PURER GREASE 
ESS REWORKING 


R CLEANLINESS 
ame Velothatelares 
rmation Write 


The French Oil Mill 
Machinery Company 
Piqua, Ohio 




















MEAT SLAUGHTERING 
PROCESSING 


By C. E. DILLON 


Now *500 305 pages 


Only 115 illus. 























Thousands of packers have at last found a way to offset 
today's rising operating costs. Through the instruction in 
this book, you, too, can make more profits by adding 
extra services for your customers. 


MEAT SLAUGHTERING and PROCESSING shows you 
how to plan and build a modern slaughterhouse plant, 
where to locate, how to hen meat slaughtering, how to 
slaughter and dress beef, veal and pork, how to skin and 
care for hides, and how to render lard for best results. 
Gives 1,00! hints and suggestions for planning the 
slaughtering operation for greatest efficiency and safety 
and details on how to work the plan. Contains hundreds of 
formulas for sausage making. 


Order your copy today from 
THE NATIONAL PROVISIONER 


Chicago 10, Illinois 


15 West Huron Street © 
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Allbright-Nell Company, The .......... Third Cover 
American Maize Products Company ..:.........., § 
American Viscose Corporation .................., 13 
Anderson Company, V. D. .............:... 33g 4 


Aromix Corporation .......:....-......4ssn 14 
Bakelite Company, 


Division of Union Carbide Corporation ........ 9 
Barliant and Company «i... 66-0 6.:003.+.900% Gee 61 
Calgon Comipany ... 003.66. oss. a 21 
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Cincinnati Butchers’ Supply Co., The ............. 55 
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Coldmobile Division of 

Union Asbestos & Rubber Company ............ 14 
Daniels Manufacturing Co. .................. 003m 22 
Darling and Company .........2..0....003) gg 54 
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Everhot Manufacturing Co. ....................4. 16 
Fibreboard Products, Inc. ..............00.: 00a 11,12 
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Greer Company, J. We 2.0. 650.0585 0 15 
Griffith Laboratories, Inc., The .................. 34 
Heller and Company, B. .....................0m 3 
Hess-Line Company .. 0.0... ..c06es000+00s 5a 57 
Hygrade Food Products Corporation ............. 2 
International Harvester Company ............... 6,7 
Jamison Cold Storage Door Company... Fourth Cover 
Kadison Laboratories, Inc. ..............0:080008" 44 
Koch Equipment Co.. .. .......5 060. .00ckes. ohne 18 
Ronn Co. ‘Mdward:. 2.625.546.0443 eee 8 
pei | lees oT i 10 
Legg Packing Company, A. C. .............-..04 6 
Marathon Corporation ..................0.000 0 17 


Oakite Products, Inc. :........0.2.....1.. 033 8 


Popper & Co., William C. ............5..5. 20m uy 


Preservaline Manufacturing Company 


Rath Packing Company, The 
Rhinelander Paper Company 





St. John and:Company <.:...............5. 738 ia 
Sioux City Dressed Beef, Inc. .................005 44 
Smith Paper Company, H. P. ..................55 


Smith’s Sons Company, John E. ....... Second Cover 
Spaces Ine.) iis ataes ods AS: ee 
Steelcote Manufacturing Company ..... Front Cover 
Superior Packing Company ..................06: 57 
Tee-Pak, Incorporated .....................-. 0mm 60 
PONE Sale (205 oo ce BY. St. schoens ee 49 
Union Carbide Corporation, 

Bakelite Division 22.05. ...2¢ 6500.00 9 
Wallerstein Company, Inc. .................. 00008 38 
Warner-Jenkinson Manufacturing Company ......- 62 


While every precaution is taken to insure accuracy, we canndt 
guarantee against the possibility of a change or omission in 
this index. 





—— 


The firms listed here are in partnership with you. The 
and equipment they manufacture and the service th 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
onportunities to you which you should not overlook. 
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